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A “There ts more than ohill Lo 
FINE PERFORMANCE 







$a fine instrument brings out the skill of the artist 
a permits full development of his genius and train- 
ing, Fearn flavor builders and special ingredients help 


sausage makers develop their art to the full peak of 
their ability. 





Even with today’s materials, your sausage maker can Fearn Lahoratorics. Inc. 


make good sausage that will sell at a profit by using 
Fearn products to help develop full delicious flavor, eA Sa ee he 
Pleasing appearance and good texture. Fearn materials  CHIGAGO 22 eo ILLINOIS 
ordinarily can be used without changing regular proven 
formulas, but with full knowledge that you will secure 

results, higher yields, or extra profits that will 
more than pay the reasonable cost of the special ingred- 





ients that have been added. 

















INCREASING 
Sausage Stuffing Capacity 
means greater 

production 


N hundreds of sausage plants the BUFFALO CASING 

APPLIER is so speeding the operation of drawing deli- 

cate casings onto the stuffing tube that one man does the 
work of two, with less fatigue. 









Its operation is simple . . . the operator merely starts the 
end of the casing over the tube, gently brings the revolv- 
ing cork wheels of the applier down on the 
tube and in one second the casing is rolled 
neatly onto the tube ready for filling. 





The Casing Applier is mounted to the ceiling 
and is raised out of the way when not in use. 











The advantages to be gained by installation 
of this modern casing applier are described 
in our catalog. Write for a free copy today. 

















John E. Smith’s Sons Co. 50 Broadway, Buffalo 3,N.¥. | \y 
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It Must be Made by GRIFFITH 
to be PRAGUE POWDER 


The Griffith Laboratories could produce more “cure” —easier and faster, and with 


less exacting scientific controls—just by weighing and dry mixing the ingredients. 
But the result wouldn’t be PRAGUE POWDER! 


PRAGUE POWDER is the registered trade name, known throughout the industry, 
for the cure that’s uniform—with all vital curing ingredients “flash fused” in every 
crystal. Thus, every PRAGUE POWDER crystal is a multiple action cure! 


You make no mistake when you buy Griffith’s PRAGUE POWDER—to fix color 
quickly, to develop Flavor Aminos, and to preserve the meat—in one easy appli- 


*apenareny cation. It’s always the same, whether you use it by the scoopful or the drum! 
TESTED ema fo 
eee: You can depend on that! 


¥ 
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Prague Powder: Made or (- wS OS — = 
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e 27 YEARS - 
In Canada—The Griffith Laboratories, Ltd. 
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Semi-Automatic Type... 
Feemogenizer equipped. 
Operators handle containers 
through the machine. Dis- 
charge is automatic. Capac- 
ity up to 12,000 lbs. per hour. 
Can ‘be adjusted to fill any 
size or shape container from 
¥% to 10 lbs. 
















charge from | to 
Filling speed wp 


containers per mi 


Special nozzle for 
tubs or tierces 
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trom GLOBE-FEE Measuring and 
Filling Machines 


BVithout the aid of human hands the Feemogenizer- 
Equipped, Fully Automatic Globe -Fee Measuring 
nd Filling Machine accurately fills any size and shape 
$l carton with viscous products. Using only compressed 
air and supplementary product pressure, it operates 
tinuously at high speed (capacity up to 16,000 lbs. 
pr hour) with only infrequent supervision. 

By Feemogenization it explodes lard and component 
shortenings to a smooth, creamy texture without whip- 
ping air or gases or by using other mechanical means. 
“Grain” streaks, lumps or variations in color are elimi- 
mited. The chilled product is shattered into a mech- 
sical emulsion of infinitesimal particles which also 
‘sures Maximum resistance to rancidity. 


Costly Overweights Eliminated 


ne precision-built Globe-Fee Dispenser continuously 
tains exact weights. They cannot vary because the 


product pressure is maintained in the positive displace- 
ment cylinder. When the product reaches a prede- 
termined density it is released to the filling spout which 
is fitted with a non-drip device. Together these elimi- 
nate costly overweights. 


Important, exclusive Globe-Fee features—Density 
Control, Feemogenization, Non-Drip Filler, Automatic 
Tissue Spreader, and No Container-No Fill device— 
effect important savings in labor and add to produc- 
tion-line efficiency and profits. 


Completely manufactured in Globe’s modern plant 
from precision-built, standardized parts, in fully auto- 
matic, semi-automatic or foot operated types as shown 
. . - Globe-Fee Measuring and Filling Machines adapt 
readily to any size operation . . . and to any standard 
conveyor system. Let Globe engineers give you com- 
plete information. 


4000 SO. PRINCETON AVE. 
CHICAGO 9, ILLINOIS 





LESS ELM TREES BUT MORE PEOPLE 
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(Above) 1921. FORMER machine shop, Maywood, IIl., which 
had just become new home of Canco’s Central Research Labora- 
tories staffed by 15 scientists and equipped with $49,000 worth 
of research tools. Behind them, the scientists had many pioneer- 
ing achievements in food processing. High light of early period 
(back to 1907) was development of “‘sanitary-style” can. Can- 
ning industry greatly benefited by this important change in 
can style. It is one of the milestones in the food industry. 
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A SHORT SKETCH OF 
« = = 29 YEARS OF RESEARCH 
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(Below) 1946. SAME building in Maywood. One elm ‘df the three 
shown in Ist picture remains to shade the comings and goings of 
151 scientists working with $583,000 worth of research equip- 
ment. In 25 years Canco’s research has following high lights; 
Development of C-, meat-, and special-enamels; invention of beer 
can, paper milk container, vacuum coffee can, frozen food con- 
tainer; played a large part in the development of cold-reduced 
plate, wartime enamels, and the electrolytic process of tin plating. 
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AMERICAN CAN COMPANY * NEW YORK ¢ CHICAGO © SAN FRANCISCO No Other Container Protects Like the Can 
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Better flavor, texture and appearance in all cured meats 
are definitely assured by the use of PRESCO PICKLING 
SALT. That is because it has been perfected through 
years of experience and intensive research. It is unexcelled 
for the manufacture of tender “‘Ready-to-Eat” hams. For } 
their production we furnish complete instruction in the | 
use of the effective PRESCO PROCESS. 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 


.PRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 











oe fo Cut Operating Costs... to Save Salt 
~e- fo Decrease Meat Shrinkage 


WITH YOUR UNIT COOLERS AND SPRAY DECKS! 


Only the LIXATOR 
assures ALL 3! 


The tremendous advantages of automatic brine produc- 
tion with a Lixator, and of distributing “free flowing” 
Lixate brine by pipe to any point, should be a dominant 
factor in your plans for plant improvement or expansion. 

For only with crystal clear, uniform Lixate brine made 
from economical Sterling Rock Salt can you get these 
extras with your unit coolers and spray decks. 


1. Operating costs cut. All the salt is added at the 
Lixator. Brine strength for entire system is controlled at 
the Lixator. There are no interruptions to plant sched- 
ules—no interference with workmen due to making brine 
or distributing dry salt. 


Complete details of the Lixate 
application to unit cooler and 
spray deck operations are given 
in a 16 page technical pamphlet. 


Simply fill out and mail this coupon for your free copy— 
International Salt Company, Inc., Dept. NP-1l, Scranton, Pa. 


Your Name 





Firm 





Street 





City. ———— Se eae 
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The Lixator supplies clean, clear brine which, through 
continuous filtration, keeps the entire charge clear— 
eliminating trouble due to suspended material. 
Overflow brine from the system is of such quality that 
it can be re-used for washing and curing hides or for re- 
generating water softeners. 
2. Salt savings. With a Lixator brine strength can be 
held at a satisfactory minimum—thus reducing the salt 
consumed in the system by 7% to 15%. 
3. Decreased meat shrinkage. Use of the weakest 
possible brine... a condition maintained only with a 
Lixator ... reduces meat shrinkage. 


She 


» LIXATE 
SPocess 


FOR MAKING BRINE 


+ x * 


INTERNATIONAL SALT COMPANY 
Scranton, Pa 


INC 
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REGISTRATIONS SHOW 
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IT—-OPERATORS KNOW IT! 





ONE big reason— 
FORD ALL-WEATHER FAST WARM-UP 


Ford trigger-fast engine starting often amazes first- 
time owners. It’s mighty satisfying, but not nearly 
so important as Ford fast warm-up! Water does not 
circulate through the radiator until the engine 
is well warmed. This speeds the heating of water, 
cylinder block and oil. Hot exhaust gases are used 








cp ONLY Ford Trucks offer you ALL these 
»¢ long-life features: your choice of two great 

» engines, the 100-H.P. V-8 or 90-H.P. Six— 
Flightlight aluminum alloy 4-ring oil-saving pistons 
—weatherproofed, Hi-Volt ignition—full pressure 
lubrication—axle shafts free of weight-load, even 
in light duty units—heavy channel section frames, 
doubled between springs in heavy duty models— 
big brakes, with non-warping, score-resistant cast 
drum faces—all told, more than fifty such examples 
of Ford endurance-engineering. 


MORE FORD TRUCKS 
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to heat the intake manifold, speeding vaporization 
of fuel and minimizing crankcase oil dilution. Both 
these features reduce wear on cylinder walls, pistons, 
rings, bearings and valve mechanism. Yes, winter 
is tough on any truck, but Ford Trucks are engi- 
neered to take it. 





Ford 1\%-ton, 2-unit van, with Ford 
standard cab; body by Truck & 
Trailer Industries, New York, N. Y. 


No wonder that Ford Trucks Last Longer! No 
wonder that 7 out of 11 of all Ford Trucks built 
since 1928 are still at work! No wonder the average 
age of all Ford Trucks on the job is nearly 9 years! 
And no wonder your Ford Dealer is calling for ever- 
increasing truck production schedules in Ford 
factories! See him now and get YOUR order in! 


FORD TROCKS 


IN USE TODAY THAN ANY OTHER MAKE 
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@ Participants in the Payroll Savings Plan benefit directly in terms of cash— 
because U.S. Savings Bonds at maturity pay $4 for every $3 invested. 

Your company, your community, and your country benefit indirectly in terms 
of security—because: (1) Employees with a solid stake in the future are likely to ‘ 
be stable, productive workers. (2) The Bond-buying habit of local citizen-em- i 
ployees means a reserve of future purchasing power—a safeguard for the stability 
of your community. (3) Every Bond bought temporarily absorbs surplus funds 
and helps check inflationary tendencies. 

You’re doing everybody a favor—including yourself—by supporting the 
Payroll Savings Plan. 

ARE YOU USING THESE BOOKLETS? 
If not, or if you wish additional copies, just ask your State : 
Director of the Treasury Department Savings Bonds Division. 


‘/} The Peacetime Payroll Savings Plan—A booklet, 
7. published for key executives by the Treasury Department, 


4 
containing helpful suggestions on the conduct of your pay- : 
roll savings plan for U. S. Savings Bonds. 

This Time It’s For You—A booklet for employees ...ex- 
plaining graphically how the payroll savings plan works... 
goals to save for, and how to reach them with Savings Bonds. < 











The Treasury Department acknowledges with appreciation the publication of this message by 


THE NATIONAL PROVISIONER 


‘This is an official U. S. Treasury advertisement prepared under the auspites of the Treasury Department and The Advertising Council 
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Naturally, sausages have eye-appealing uniformity in 


Armour Natural Casings 


Sausages in Armour Natural Casings always have the same inviting ap- 








pearance, Careful grading and inspection assure uniformity in strength, 


in texture, in size and shape... help eliminate waste and breakage, 


Prove to yourself that these fine natural casings 
give sausages: 





Appetizing Appearance Inviting Tenderness 
Finest Flavor 
Protected Freshness Utmost Uniformity 





—sS 


ARMOUR 


and Company 
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ANIMAL FOODS MAYNOW OPA Authorized by OES to Act on Pleas 
For Release of Withheld Subsidy Payments 


OBTAIN U. S. INSPECTION 


Canned foods prepared for dogs, cats, 
and other meat-eating animals may now 
recive federal inspection, when packers 
request and pay for 
this service, the U. 
S. Department of 
Agriculture an- 
nounced this week. 
The inspection 
service, being made 
available at the re- 
quest of industry 
representatives, in- 
cludes supervision 
over sanitary conditions in the plant, 
the ingredients that go into the can, 
gecurate labeling, and various other 
steps of preparation. 


The Department of Agriculture has 
issued rules and regulations which pro- 
vide for the inspection and certification 
under authority of the Research and 
Marketing Act of 1946, enacted by Con- 
gress in August. The new service ap- 
plies to “canned wet food for dogs, cats, 
and other carnivora,” as distinguished 
from dry foods such as dog biscuits. To 
obtain government certification, the 
canned product must be “a normal 
maintenance food,” containing at least 
10 per cent protein, 0.3 per cent of cal- 
cium and phosphorus, respectively, and 
0.15 milligram of thiamin, an essential 
vitamin. At least 30 per cent of the 
preduct must be meat or meat by- 
product. Vegetables, grains, or sub- 
stances derived from them must be of 
good quality, and must be sound and 
clean. 


INSPECTED 
wo CERTIFIED ov 


U.S. 


DEPT of AGR 

AS A NORMAL 

MAINTENANCE 
___ FOOD 


PLANT A-100 


Besides containing the name and ad- 
dress of the packer, the label must give 
the ingredients in the product in the 
order of their predominance. For fur- 
ther identification, the inspection num- 
ber that the Department gives each 
plant must appear on the label. As 
evidence of U. S. approval, products 
that meet all official requirements are 
tobe marked with an inspectian and cer- 
tifeation stamp in the form of a key- 
stone, a design prepared especially for 
the purpose. A representation of the 
design is shown above. 


The inspection service is to be ad- 
ministered by the Department’s Bureau 
of Animal Industry, through an animal 
foods inspection division. The Depart- 
ment’s action in providing such inspec- 
tion is based on a request and subse- 
quent discussions by members of the 
American Meat Institute in behalf of 
tanners cf animal foods. The manufac- 
ture of this class of product now con- 
stitutes a large industry for which the 
establishment of uniform and depend- 
tble standards has become desirable 
and necessary. 


The Office of Economic Stabilization 
has authorized the Price Administrator 
to act on petitions for release of subsidy 
payments which have been withheld un- 
der the automatic penalty provisions of 
Directive 41 because of over-payment 
for cattle included in subsidy applica- 
ticns after April 1, 1946. The OES 
made the authorization in Amendment 
8 to Directive 41 (livestock slaughter 
payments). 

The OES further directed that no 
subsidy payments be withheld because 
of over-payment for cattle slaughtered 
during the partial October accounting 
period if that period was terminated 
prior to the normal closing date by the 
elimination of meat price controls as of 
12:01 a.m., October 15, 1946. 

The granting of release of subsidies 
withheld because of over-payment for 
cattle will be dependent on the ability 
of the slaughterer to show that violation 
of the restrictions on the cost of cattle 
was due to “extenuating circum- 
stances.” The amendment provides the 
Price Administrator with authority to 
consider applications regardless of the 
amount of over-payment. Heretofore, 
the Price Administrator could consider 
such applications only if the amount of 
over-payment amounted to less than 1 
per cent of the maximum permissible 
cost of cattle. 

Applications for relief under Amend- 
ment 8 to Directive 41 must be filed 
with the Price Administrator in Wash- 
ington, on or before December 31, 1946. 
Where applications for release of sub- 
sidy are approved by OPA, that agency 


will certify the release to the Recon- 
struction Finance Corporation and set 
the amount of subsidy to be released. 
The RFC then is directed to pay the 
subsidy which is released to the slaugh- 
terer. 


It is understood that it is not neces- 
sary for slaughterers to file drove cost 
compliance reports with the OPA on cat- 
tle slaughtered during the October ac- 
counting period if that period was 
scheduled to end after October 14, 1946, 
but was terminated prior to the sched- 
uled ending date by the elimination of 
meat price controls. RFC, prior to issu- 
ance of Amendment 8, was required by 
Directive 41 to apply penalties for any 
over-payment for cattle during this par- 
tial accounting period. The new amend- 
ment to Directive 41 voids any with- 
holding of subsidy payments in this 
connection. 


Slaughterers must remember, how- 
ever, that the RFC will continue to 
withhold payment on subsidy applica- 
tions yet pending until it has received 
certification from the OPA that all re- 
quired réports have been filed with the 
OPA and that OPA has no enforce- 
ment actions pending or contemplated, 
against such slaughterers. Required re- 
ports include: drove cost compliance 
under MPR 574 for April, May, June 
and September; fabricated cut quota re- 
ports for March, April and May; and 
slaughter and quota reports under Con- 
trol Order 2. Slaughterers may wish to 
contact their Regional OPA Office in 
connection with delayed payment of sub- 
sidies. 








AMERICAN MEAT INSTITUTE 
WILL ADOPT NEW EMBLEM 











The American Meat Institute an- 
nounced this week development of a 
new emblem indicating membership in 
the association. This is intended for 
use by members on letterheads, invoices, 
certain types of checks and other sta- 
tionery. The design may be used in any 
other appropriate way that members 
may desire. 

The desire of members to be identi- 
fied with the association, which is recog- 
nized by the general public, the govern- 
ment, the press, and leaders of thought 
and opinion as an authoritative repre- 
sentative of the industry as a whole, 
prompted the designing of the emblem. 
The effort was to have it entirely sim- 
ple, yet thoroughly modern and digni- 
fied. 


Emergency Court Will Hear 
Subsidy Holdback Challenge 


The U. S. Emergency Court of Ap- 
peals will hear arguments on December 
2 in a case brought by Armour and 
Company which attacks the withholding 
of subsidies on the ground that it ex- 
ceeds the authority of the Office of 
Price Administration or the Reconstruc- 
tion Finance Corporation. The packer 
contends that inasmuch as Congress 
fully covered violations of OPA and 
WFA regulations, the withholding of 
subsidy is entirely beyond the jurisdic- 
tion of these administrative agencies. 


ARGENTINE MEAT TIE-UP 


Workers who had been on strike for 
40 days at the Armour, Swift and Wil- 
son plants in Argentina, have ratified 
an agreement and returned to work this 
week. 



















ecmpetition in meat merchandis- 

ing, Adolf Gobel, Inc., Brooklyn, 
N. Y., has set up a “home service” divi- 
sion to market its meats direct from the 
packing plant to the home. This divi- 
sion does not take the place of or con- 
flict with the wholesale division or the 
company’s retail stores. It was insti- 
tuted to play a combination missionary 
advertising and merchandising role to 
boost the volume of the wholesale divi- 
sion and stores. 

Adolf Gobel, Inc., slaughters and 
packs pork products at its Brooklyn, 
N. Y. plant and also operates a number 
of retail meat food shops in the New 
York city area which distribute a full 
assortment of fresh and cured meats as 
well as several packaged frozen meat 
items. 

The “home service” routeman sees 
each customer but once a week; he has 
five different routes and groups of cus- 
tomers and prospects. Thus his custom- 
ers are kept acquainted with Gobel 
products, and as a result there is 
greater demand on local butcher shops 
and increased sales by the regular trade. 
The neighborhoods to be served by these 
new routes are chosen with due consid- 
eration to the need for building up sales 
of Gobel products in retail stores in 
those particular localities. The routes 
are determined by the route supervisor 
and the salesmen are not permitted to 
go beyond their territorial limits. 

At the same time that he makes de- 
liveries the salesman takes orders for 
loin roasts, hams and similar items for 
delivery a week later. 


For such home service Gobel has or- 
dered a fleet of trucks with short, light- 
duty chassis and oversize stock bodies 
in which refrigeration and insulation 
are installed to insure sub-zero tempera- 
tures for some products and 28 degs. F. 
for others. The chassis are standard 
chassis on 113-in. wheelbase. All are 
classed as light duty but the chassis 
capacity varies slightly according to 
grades, roads and loads to be carried. 
The unit illustrated is a Model K-3-M 
Internaticnal with stock 9%4-ft. Metro 
body with 67% in. height and 70 in. 


L ane forward to tomorrow’s 
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In a Store 


width, inside dimensions. The bumper- 
to-bumper length is 202 in., saving con- 
siderable space in garaging. It is 
planned to use some slightly larger 
trucks when conditions require, but on 
the same wheelbase, unless two-man 
routes should demonstrate the need for 
a 12-ft. bedy on 130-in. wheelbase. This 
is a possibility since two men can work 
from the same unit, as all of the prod- 
ucts sold are cut, weighed, wrapped in 
cellophane and marked at the plant. 
The main load compartment is insu- 
lated with 5 in. of packed fibre glass in 
the roof and 4 in. in the walls, docrs 
and partitions. In the floor, 4 in. of 





Brooklyn Packer Takes 
Meat Selling to Homes 















on Wheels 


directly behind the driver’s compart. 
ment and can be reached from the oy, 
side through an access door. If a rout 
truck should develop trouble on th 
road, this refrigerating unit can 
plugged in at a service station to pr 
tect the payload. 

The evaporating coils or plates ay 
located on the sides of the load space 
directly behind the three shelves 
racks on each side, leaving a wide cep. 
ter aisle for access to the lead. Whe 
the truck leaves the plant, this aisle js 
partly filled with cartons of meat prod. 
ucts, such as bologna, frankfurters ani 
bacon. As the load is worked, the car. 


































ADOLPH GOBEL MARKETS MEATS DIRECT FROM PLANT TO HOME 


Once each week routemen of “Home Service” division call on customers and prospects, 
often get orders for a week ahead. The company has ordered a fleet of refrigerated 
light trucks of a type unusual in the packing industry. The unit shown above is a 
International with stock 9'/2-ft. Metro body with 6712 in. height and 70 in. width, inside 
dimensions. The bumper-to-bumper length is 202 in., saving space in garaging. 


cork, covered with diamond plate steel 
panel is used. In this main compart- 
ment it is necessary only to provide a 
temperature of 28 degs. to start and the 
trucks return with about 34 degs. There 
is a special compartment with extra in- 
sulation for frozen vegetables and 
fruits, which are carried by Gobel as a 
convenience to housewives. 

This cabinet, 21 by 21 in. by 2% ft. 
high is situated directly above the re- 
frigerating unit, and provides a sub- 
zero temperature. The refrigerating 
unit, using a 1% hp. motor and a 2- 
ton condenser, is on the left side and 
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tons are emptied, folded up and stored 
at the emptied ends of the racks. 

So far the refrigeration, insulation, 
cabinet and rack arrangement d 
scribed, has proved satisfactory, but the 
Gobel staff is prepared to change if 
necessary. Some of the other plans 
they have in mind, should occasion re 
quire, include: 1) bodies with inc ; 
insulation equipment, with evaporating 
coils only, to be hooked up a night at 
the plant, saving load space and weight; 
2) removable cold pack units from the 
plant refrigerating department, or 3) 
all-cork insulation with the load pre 
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to a temperature low enough to 
igst for eight to ten hours without re- 
frigeration in the truck. 

If experience should lead to the elimi- 
sation of frozen vegetables and fruits, 
the refrigeration problem would be 
simplified. 

In its preliminary studies Gobel has 
given considerable thought to ways of 
saving time in loading and working the 
load to enable salesmen (who work on 
slary and commission) to serve more 
astomers. The salesmen spend up to 
seven hours a day on the routes and 
about one hour driving to and from 
routes. Obviously, lew ceiling bodies 
would retard loading and handicap 
working the load on the routes; hence 
the selection of stock bodies with 
greater height. A conventional, narrow 
body would be a decided handicap, espe- 
dally with insulation and plates in- 
stalled, so 70-in. wide bodies were se- 
lected. The loadspace length of 9% ft. 
on 113-in. wheelbase was a concession 
to the frozen fcod cabinet on the one 
hand and to the route growth possi- 
bilities on the other hand. Otherwise 
the same style body with a 7% ft. long 
loadspace on a 102-in. wheelbase would 
have been chosen. The shcrter the 
wheelbase, the less time is needed in 
traffic, parking and turning. 

The double rear doors are used for 
easy loading, but out on the route, the 
load is worked entirely from the front 
via the curb level entrance step. The 
door of the insulated partition behind 
the driver’s compartment opens for- 


TWO REFRIGERATED CABINETS 


The lower compartment is the main load 
cabinet and is kept at 28 to 34 degs. F. 
Above, a special compartment with extra 
insulation, provides sub-zero temperature 
for frozen vegetables and fruits, which are 
as a convenience to housewives. 


REFRIGERATING UNIT 
Located on the left side and directly be- 
hind the driver’s compartment, the refrig- 
erating unit is easily accessible from the 
outside of the truck. Unit can be plugged 
in anywhere in case of trouble on the road. 


ward and the opening is smaller than 
that of the rear doors, lessening the loss 
of low temperature. Working from the 
front takes less time, and saves the 
salesman from working at the rear in 
unfavorable weather. It is Gobel’s con- 
tention that the zeal of a routeman is 
directly related to fatigue. The fresher 
he is, the better he sells. Hence, the ease 
of access and the greater body height 
and width to enable him to get in and 
out as many as 200 times a day without 
excessive stooping. Experience during 
last summer’s heat and frequent rains 
confirmed their advance studies. 

Home service in refrigerated trucks 
by meat packers is an innovation which 
presents practical possibilities for fu- 
ture merchandising consideration by 
packers. At present it is in an experi- 
mental stage, although Gobel has done 
considerable advance study and is now 
testing it on an extensive basis in one 
city. Dairies and bakers have certainly 
proven the case for house-to-house de- 
liveries of their products. 

Convenience to the consumer—a fac- 
tor which is of prime consideration in 
all distributicn practices—is one of the 
best arguments for plant-to-home deliv- 
eries. In addition, it may be an eco- 
nomical and effective means of intro- 
ducing a company’s product, or building 
up sales, in an area where its products 
are not featured or “pushed” in gro- 
cery stores or butcher shops, for the 
housewife who becomes acquainted with 
the products through this home delivery 
service will ask for them when she shops 
at her grocery store. 


This type of distribution requires, 
first of all, a knowledge of consumer 
buying habits in the neighborhood 
where it is to be used. It of course 
necessitates the pre-packaging of meats 
at the packing plant and some amount 
of specialized sales training. Refrig- 
erated trucks which will keep the prod- 
uct at temperatures under 40 degs. F. 
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Tin Control Retention in 
1947 Urged by Committee 


According to an announcement by the 
Civilian Production Administration, the 
can manufacturers industry advisory 
committee recently recommended reten- 
tion of controls through 1947 on tinplate 
used in the manufacture of food con- 
tainers. The CPA reported to the com- 
mittee that tin would continue in critical 
supply during the coming year. 

CPA’s tin container order (M-81) 
specifies that 70 per cent of all tinmill 
production must be channeled to con- 
tainer manufacturers for packaging per- 
ishable foods and certain pharmaceuti- 
cals. Also, the tin conservation order 
(M-48) restricts the use of tin to such 
containers and a number of other essen- 
tial products. 

The M-81 order must be continued in 
approximately its present form, indus- 
try members said, to forestall a serious 
shortage of packaged foods in 1947. 
Both the M-81 and M-21 orders will 
lapse when the Second War Powers Act 
expires on March 31, 1947. 


The 1947 world supply of tin, accord- 
ing to CPA estimates, will total about 
141,600 tons, a 47,200-ton increase over 
the expected 1946 supply. However, 
world demand is expected to increase 
to 190,000 tons next year. The 1946 
screened requirements totalled 145,600. 
U. S. needs are expected to jump to 
85,000 tons next year, an increase of 
24,900 tons over 1946. While the United 
States will obtain its pro-rata share of 
the expected world increase in output 
next year, it is obvious, the committee 
said, that if the world supply continues 
inadequate, this country’s pro-rata 
share will also be insufficient to meet 
unrestricted tinplate demands and the 
committee therefore urged that controls 
be continued. 


DEALERS GROUP ASKS END 
DIRECT SALES BY PACKERS 


Elimination of direct sales by packers 
and wholesalers to hotels and house- 
wives was urged by the Kentucky State 
Food Dealers’ Association in a resolu- 
tion adopted recently at its fifth annual 
convention in Louisville. 


Also adopted were resolutions calling 
for: Elimination of all margarine taxes 
on the grounds that taxing of food 
products is “unjust”; breaking up by 
Congress of the “growing monopoly of 
certain large food companies in this 
country”; packing of only superior 
quality foods by frozen food firms “to 
avoid putting the industry in jeopardy,” 
and government release of more than 
1,000,000,000 lbs. of sugar held for ex- 
port and lifting of rationing and price 
control of sugar. 





for a period of seven or eight hours 
must be used. But in the period of com- 
petitive selling which is ahead, house- 
to-house delivery of meats in certain 
areas may serve a definite purpose. 
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CLEANING 


























Techniques Used for Refrigerator Cars 


those infested with “skipper” 

flies, is a relatively simple task if 
certain basic techniques are observed. 
Proper routine cleaning is important in 
order to lessen the likelihood of cars 
becoming badly contaminated with the 
flies. But if this happens in spite of 
precautions, they can usually be ex- 
terminated in an overnight’s cleaning 
operation. 


The refrigeration car cleaning sys- 
tem used by a large midwestern packer 
which is described in this article con- 
tains practical points which can be 
adopted by other packers. The tools 
necessary and the order of cleaning 
operations are discussed in detail. 

Before the actual cleaning operation 
is started, an advance crew should go 
through the cars and remove the hooks, 
racks and any boxes and liner paper 
left in the car at the last unloading 
point. 

The well pan and traps are cleaned 
first. Sediment, consisting of shale and 
some undissolved salt is carefully 
scraped out of the well pan with a steel 
hoe. The average well pan will contain 
about 4 or 5 Ibs. of sediment. It should 
be scraped on to a canvas sheet and 
carried from the car. 


In this same operation, the well or 
bowl of the brine sealed air trap is 
carefully cleaned. If the sediment is 
not cleaned from the trap, it will block 
the trap, causing the brine to overflow 
from the well pan. Even if the floor 
racks protect the product from damage, 
the seepage will necessitate more work 
in cleaning. 

The trap well is cleaned with a spe- 
cial tool which resembles a modified 
pike pole, used to loosen all the sedi- 
ment. Thorough cleaning of pans and 
traps before each use of car will do 
much to prevent the moist sediment 
from hardening so that it can be re- 
moved only with great difficulty. This 


CC those i refrigerator cars, even 
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cleaning method applies to the basket 
bunker type cars. In the brine retaining 
type of car the traps for drainage of 
moisture condensation have to be in- 
spected in a like manner. Blocking of 
traps in brine retaining type car would 
cause brine overflow onto the floor of 
the car, if the rubber connection from 
the brine tanks to the manifold tank 
should leak. 


To clean the well pans and traps 
properly the operator must be provided 
with some lighting facility, as the 
bunker section of the car is too far from 
the car door to be illuminated by natural 
light. Electrical (battery) lanterns may 
be used, but an extension cord is better 
if location of the car permits. 

After the bunker section is cleaned, 
the car is swept. If the coating of fat on 
the floor is thick, the floor must be 
scraped. Washing powder is. then 
sprinkled on the floor and the worker 
starts to clean the 
walls and the bulk- 
heads by scrubbing 
with a fountain brush 
using hot water 
(about 180 degs. F.). 

There should be some 
arrangement for hav- 
ing hot water con- 
venient to the place 
where the cars are 
cleaned. At the plant 
observed by the PrRo- 


NECESSARY TOOLS 


Tools used in cleaning 
refrigerator cars in- 
clude: (1. to r.) Lamp, 
stiff broom, steel hoe, 
modified pike pole, 
scraper squeegee, foun- 
tain broom. In front, 
canvas cloth and bucket 
of caustic. 


VISIONER, parallel to cleaning track is an 
insulated hot water pipe line running its 
entire length, with fittings at cop. 
venient intervals to attach hoses, 
Occasionally the side walls of car are 
coated with fat which has to be removed 
with a hand scraper before washing the 
wall. While walls are being washed, 
the soap powder spread on the floor is 
dissolved by the water draining from 
the walls and loosens the dirt. The floor 
is scrubbed clean with a fountain brush. 
After it has been rinsed, one man uses 
a stiff bristle broom to seep out excess 
water, giving special attention to 
crevices. The floor is then squeegeed as 
dry as possible. Meat rails are wiped 
with a clean damp cloth to remove dust 
and water. Car doors are cleaned, in- 
cluding canvas gaskets and door sills. 
Airing of the car overnight, or longer, 
after washing promotes quick drying 
of the car interior, a sanitary odor 
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and more rapid cooling of the car when 
i, the latter being proven through 
Jong experience. 

The hooks and racks removed from 
the car are cleaned in special wash. 

If the car has become infested with 
skipper flies through careless handling 
at the point of destination, the entire 
car interior should be washed with a 
hot strong caustic solution. Keystone 
45 per cent alkali is recommended for 
this purpose. Doors are closed immedi- 
ately without airing and car is allowed 
to stand overnight. Next morning it is 
reinspected for skippers, recleaned with 
hot caustic solution if any are found; 
otherwise, rinsed out with hot water. 
After caustic solution has been flushed 
with hot water, the car is squeegeed and 
then aired overnight when it is again 
available for shipment. 

In the event of serious contamination 
by skipper flies, the remedial measures 
are necessarily more extensive. After a 
preliminary cleaning with hot caustic 
solution, the cant strips and doors are 
inspected, and areas of baseboard and 
sections of lining showing skippers are 
removed. The whole car is then re- 
washed with hot caustic solution after 
which, if necessary, it is fumigated 
overnight by burning sulphur and black 
pepper. The car is aired and blow 
torches used where cant strips were 
removed. Sections removed are re- 
placed by new material. The car is 
again inspected for skippers. If none 


are found, it is given the regular wash- 
ing and airing. Hooks and racks from 








REMOVING SEDIMENT 
The job of getting the sediment out of the 
pan is done with steel hoe. It is scraped 
onto canvas and carried from the car. 


) 
ONE STEP 
IN OPERATION 


Washing sides of the 
car with fountain 
brush using hot water. 
This is done after 
bunker section is 
cleaned. If the car 
sidewalls are coated 
fat, it is removed with 
a hand scraper before 
~ washing the walls. 








skipper infested cars are boiled in 
caustic solution, rinsed and inspected. 

Generally speaking, it has been found 
that contamination is most likely in 
ears after shipping fresh liver, etc., in 
barrels during warm weather. How- 
ever, washing out floor at destination 
before releasing car will eliminate most 
of the difficulty. Sprinkling fine salt on 
floor around walls on ordinary shipment 








REACHING TRAP WELL 


One of the most difficult steps is cleaning 
trap well. For this, pike pole is best tool. 


and all over floor on shipments of livers 
in barrels helps prevent infestation. 


Another plant which leases the bulk 
of its cars makes a thorough check of 
the leased car and rejects any which 
are unsanitary. However, on the com- 
pany owned cars which may have de- 
veloped skippers, car cleaners cover the 
floor area with salt and allow the car 
to air overnight. The next day the car 
is cleaned with a caustic solution. 

A midwestern packer who does a good 
deal of intra-plant shipping has found 
skipper infested cars to be best handled 
by spraying with a chlorine solution. 
The chemical is allowed to remain in the 
closed car for 30 min. before washing. 


Efficient general maintenance of cars 
requires proper caulking of all crevices 
in floor, using sealing compound at the 
junction of side walls with floors. This 
prevents grease and dirt from accumu- 
lating. The floor break around the metal 
plate at the door section should always 
be caulked flush with the floor. 


The National Provisioner—November 23, 1946 


EXPRESS REEFER CARS 


The Railway Express Agency has 
just purchased 500 high-speed refrig- 
erator cars of extremely advanced de- 
sign. The new cars are equipped with 
roller bearings, the trucks and brakes 
are full passenger car standard, which 
will permit placing them in the fastest 
streamline passenger trains, attaining 
speeds of 100 miles per hour. 

The cars will be built of high tensile, 
lightweight steel, their sides and roof 
will have an aluminum color; they will 
carry a distinctive green stripe, window 
high, which will distinguish them as the 
“hundred mile an hour reefer.” 

Maintenance of low temperatures 
will be assured by the extra thick and 
effective insulation of the cars. This 
consists of fibre glass placed behind a 
wide, dead-air space from which infil- 
tering heat is reflected by a reflective 
surface. The floor is insulated with 
heat impervious material especially se- 
lected for its compressive strength, as 
well as its insulating characteristics. 

Ice bunkers will have forced air cir- 
culation drawn through them by a sys- 
tem of fans, which are driven from the 
wheels while the car is in motion. This 
system is designed to provide uniform 
low temperatures throughout the entire 
load. Portable electric motors can be 
used to drive the cooling fans during 
loading so the lading may be pre-cooled. 
When waiting for unloading, the cus- 
tomary circulation of cold air by gravi- 
ty occurs. Normal capacity of the cars 
is 50 tons, which will allow a payload 
of approximately 62,000 lbs. at speeds 
of 100 miles per hour. 


Railroad Association Will 
Conduct Research Program 


In order to insure railroad carriers 
their full share of the fast growing 
traffic volume from frozen food pro- 
ducers, a joint research program has 
been undertaken by the Association of 
American Railroads, the U. S. Depart- 
ment of Agriculture and the Bureau of 
Standards. The program is aimed at 
enabling the railroads to place tested 
and modern refrigerator cars at the 
service of food freezers. 


In one recently conducted experiment 
testing equipment was installed in a 
specially built six-refrigerator-car unit 
that was hitched to a regular freight 
train and carried 195 tons of frozen 
fruits and vegetables (65 tons in each 
reefer) over a 3000 mile stretch of track. 
Eight miles of cable connected 120 
thermocouples in walls, floors, ceilings 
and superstructure of the cars with an 
indicator in the coach in order to pro- 
vide temperature readings in each car 
at every stage of the trip. The findings, 
recorded on the electronic indicator, will 
help to determine the relative values 
of different types and thicknesses of 
insulation and to solve the refrigeration 
problem for various types of products 
and packages. 
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Mack Trucks, Inc., Empire State Build- 
ing, New York 1, New York. Factories 
at Allentown, Pa.; Plainfield, N. J.; New 
Brunswick, N. J.; Long Island City, N. Y. 
Factory branches and dealers in all prin- 
cipal cities for service and parts. 
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No other truck can match 
these figures on length of 
service: 


trucks built up to 


1928 are still in service. In other 
words, every seventh Mack on the 
road is over 16 years old . . . even 
though Macks are usually put on 










the toughest, most wearing jobs. 
No other truck, regardless of size or 
capacity, can match this record. 


ie rd hw out of every 
1000 Mack trucks 


registered in the years 1929 through 
1941 (or better than 9 out of 11) 
were still in use July 1, 1944. 
Compare these figures with those of any 
other manufacturer, and you'll see that 
no other truck can match this record! 


common ,sense says: Length of life is only 
na part of the story. 


You want to know how dependably 
a truck serves as well as how long! 
That’s where the experience of 
thousands of Mack owners is a 
valuable guide. They’ll tell you 
that Macks not only /ast longest; 
they also work harder, need less 
maintenance, put in more time on 
the job and less in the repair shop. 
That’s why a Mack is the biggest 
money’s worth—in work—that 
your trucking dollars can buy. 


*(The basic figures are from the latest authoritative ne 
tional survey of truck registrations by R. L. Polk & Co) 





TRUCKS 
FOR EVERY PURPOSE 
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PLANT OPERATIONS 
deus for Operating Men 
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JNUSED OVERHEAD SPACE 


The drastic shortage of building ma- 
terial and increased production require- 
ments have forced many industrial 
plants to make use of space heretofore 
left vacant, namely overhead or ceiling 
space. While there are some limitations 
on the use of such arrangements in the 
meat plant, there are places where un- 
ysed overhead space could be utilized 
advantageously. Of course, regular mez- 
zanine floors are not unccmmon in the 
industry, but this article will deal with 
the use of smaller areas and less elabo- 
rate arrangements. 


A good example of use of overhead 
working space is in the hot offal room 
of a midwestern beef plant. In this 
establishment the viscera are chuted, 
after inspection, to a half floor where 
the lungs and melts are removed, the 
guts separated from the paunch and 
the paunch partly processed. Directly 
underneath this working platform is 
the paunch cleaning secticn and lung 
trimming table. If the half-floor oper- 
ations were transferred to offal room 
level it would require an area at least 
15x10 ft. or the size of the platform, 
for the four workers who begin offal 
processing. 

Steel is used as flooring for the plat- 
form which is mounted on tubular steel 
columns. 


In another eastern plant a half-floor 
is used to save space nermally devoted 
to auxiliary machinery. Hog scalding 


and dehairing operations are performed 
on the half-floor level, while the area 
underneath is used to house the various 
pumps and motors needed for the scald- 
er and dehairer. In another hog killing 
layout, a half-floor houses the dehairer 
servicing section. Here the beater tips 
are reground and the spare beaters and 
the mechanic’s equipment are stored. 
Space underneath this half-floor is used 
to store trucks needed to haul away the 
inedible meat scraps from feet and 
head, the toe nails and other material 
ete. collected from the killing line. 


In one large eastern plant surplus 
overhead space in the canning room is 
used for vat type meat cookers for the 
corned beef line. While this half-floor 
installation involved considerable ex- 
pense, since the plant used brick for its 
flooring, it pays large space dividends. 
Underneath the half-floor the firm lo- 
tated its stuffing room office, supply 
tacks for can lids, scale storage and 
service section and an area in which 
loaded trucks from the can chill or 
cook room are parked prior to move- 
ment to the various filling machines. 

Many packing plants are housed in 
structures with relatively high ceilings 
which leave much usable space over- 
head. Among purposes for which half- 
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floors might be used are spice storage 
and mixing rooms for the sausage de- 
partment; can storage, washing and 
feeding for the canning room; depart- 
mental offices, which often take up val- 
uable space, and numerous storage 
areas fcr the light supplies used in the 
packing plant such as the label room 
for the canning department. 


In planning to utilize some of his 
overhead space the packer first must se- 
cure the approval of inspection authori- 
ties who might object to some specific 
arrangement from the standpoint of 
sanitation. Sufficient room must be al- 
lowed on the half-floor to allow the 
workers to walk erect, the half-floor 
must be constructed to support its load, 
and an expeditious system of getting 
supplies to and from the floor area 
must be assured. As a general safety 
measure it is also recommended that 
the area directly below the half-floor be 
provided with a protective screening if 
there is any danger of objects falling 
from the upper level. 


NEW REFINING PROCESS 


A new liquid extraction and fraction- 
ation method of refining industrial and 
edible oils through the use of liquid pro- 
pane as a solvent was announced by the 
M. W. Kellogg Co. of New Yerk this 
week. The solvent circulates continu- 
ously through a closed system in inti- 
mate contact with the oil or fat. 

Among the advantages claimed for 
the new process are the development of 
a broad range of new oil products, as 
well as improvement in the quality of 
existing ones, and extensive savings an- 
nually in the refining of about 25 basic 
vegetable, animal and marine fats and 
oils. It is understood that the soap in- 
dustry is interested in the process be- 
cause it permits fats and oils to be de- 
odorized, decolorized and refined in one 
rapid continuous operation. 


In the announcement of the process 
the following advantages were listed: 
(1) Highly unsaturated glycerides and 
fatty acids are not polymerized; (2) No 
vitamin content is destroyed due to 
thermal decomposition; (3) Flavor and 
stability of products are enhanced; (4) 
All of the oil remains in its original 
glyceride form; (5) Refining losses of 
oil are avoided; (6) Vitamins are re- 
ecvered in their most stable form; (7) 
Refined products have a higher market 
value because of purity; (8) Low-grade 
oils can be economically processed; (9) 
New products can be obtained as valu- 
able anti-oxidants such as tocopherols 
and stigmasterol, used as starting bases 
for the synthesis of hormones and phar- 
maceuticals; (10) Low operating costs. 
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I’ve found out that one thing often 
uncovers ancther. In talking to a plant 
operator recently about the use of cra- 
dles on the beef killing floor, he in- 
formed me that he was removing them 
from his establishment because of a 
high percentage of cut hides and fells. 
On digging around, however, I found 
that killing floor work, and particularly 
hide skinning and handling, was being 
performed unsatisfactorily. 

In this plant workers were being en- 
couraged to speed up by giving them a 
full day’s pay for a certain amount of 
work. They were getting the work done 
as quickly as possible—and how! Qual- 
ity standards for hides and some other 
preducts were being disregarded and all 
sorts of excuses were being made for 
poor performance. 


This packer made no attempt to 
grade his hides in the plant. The hides 
were dropped down a chute from the 
killing floor to the loading dock where 
they were picked up periodically by an 
cutside hide dealer. The report on 
scored and cut hides came from the 
dealer who stated the percentage dam- 
aged but did not indicate how or where 
the damage was inflicted. There was no 
way in which the packer could pin the 
damage down to the floorsmen, backers 
or hide droppers responsible for it. 
Under these circumstances it was not 
remarkable that the workmen became 
careless. 

Poor supervision was also shown in 
the fact that many of the hides were 
cut at the point where the cattle rested 
upon the cradle. The floorsman, as he 
began to approach the cradle bar in 
skinning, would involuntarily cut into 
the fell in order to avoid scoring or cut- 
ting the hide. In other cases he allowed 
his knife to go down too far and cut the 
hide as his knife came in contact with 
the cradle bar. 

Most of this damage would have been 
avoided if the floorsman had been 
trained not to cut down too far. In this 
plant the floorsmen were working be- 
yond tHe red meat of the side and into 
the finish of the back. It would appear 
that it would have been well worthwhile 
to leave this part of the job for the 
backer. 


FLASHES ON SUPPLIERS 


SYLVANIA ELECTRIC PROD- 
UCTS: Ralph S. Merkle, recently dis- 
charged from the U.S. Army, has re- 
turned to this New York city manufac- 
turer as manager of parts sales. He will 
direct sales of small metal and mica 
parts, wire and welded wire products 
made in the company’s plants in Em- 
porium and Warren, Pa., and James- 
town, N.Y. 
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Personalities and Events 
\f the Week 


@ Howard C. Greer, vice president and 
general manager of Kingan & Co., In- 
dianapolis, Ind., was a speaker at a 
recent meeting of the Columbus, O., 
chapter of the National Association of 
Cost Accountants held in that city. He 
spoke on “Financial Statements For 
Management Use.” 

@H. M. Corley has been appointed an 
assistant director in the chemical re- 
search and development department of 
Armour and Company and will act as 
director of chemical sales research. For 
the past five years Corley has been in 
charge of sales of high molecular weight 
aliphatic chemicals from fatty acids in 
the chemical sales division of the Ar- 
mour thirty-first st. auxiliaries, Chi- 
cago. In his new position he will be 
in charge of development of new uses 
and outlets for new chemical products 
from fats coming from the chemical 
research and development department. 
He will be in charge of the chemical 
pilot plant and its semi-works produc- 
tion of test sales samples. 

@A new one-year contract with the 
Maurer-Neuer Corp. at Arkansas City, 
Kans., calling for a 5c hourly increase, 
has been signed by the Amalgamated 
Meat Cutters Union, A. F. of L. The 
new raise, from 81le to 86c basic rate, 
is retroactive to August 8. 

® Union Provision & Packing Co., Pitts- 
burgh, Pa., plans to put salesmen on 
the road next year. The company will 
operate five trucks instead of two to 
handle the additional volume. 


® Floyd F. McDonald was recently pre- 
sented with a gold watch by the John 
Morrell & Co., Topeka, Kans., plant 
after taking first prize in a meat judg- 
ing contest held at Kansas State col- 
lege. 

® Kingan & Co. will soon construct a 
processing branch house at San Fran- 
cisco, Cal., according to a recent an- 
nouncement by Ralph S. Wiggins, West 





Coast manager for the firm. Approval 
of the project has been granted by CPA 
and construction will be started almost 
immediately. The new branch will be 
located at the corner of Fourth and 
Townsend sts., opposite the Southern 
Pacific passenger station. It will occupy 
a ground area of approximately 28,000 
sq. ft. and will have a total floor area of 
about 37,600 sq. ft. Construction will be 
reinforced concrete and steel, with cur- 
tain walls of brick, including glass block 
windows on the prominent exteriors. 
The total cost including equipment will 
be about $450,000. The unit will include 
facilities for producing smoked meats, 
cooked meats, sliced bacon, sausage, and 
canned hams—also coolers for storage 
of cured meats and sausage materials, 
and for chilling products such as boiled 
hams and sliced bacon. Space will be 
provided for receiving and unloading in- 
bound shipments and for assembling, 
packing, and loading outbound ship- 
ments. All manufacturing and shipping 
operations will be conducted on one 
floor. A half-story upper floor will in- 
clude space for storing canned meats, 
packages, and supplies, plus offices and 
dressing rooms for employes. Plans for 
the building were prepared by the Kin- 
gan engineering department with the 
cooperation of L. H. Nishkian, San 
Francisco architect. 


@ W. R. Riggs has announced plans for 
construction of a frozen food and meat 
locker plant at Camarillo, Cal. 


@ The Philip Fuhrmann Co., Inc., was re- 
cently incorporated in the state of New 
York to buy, sell, process, handle, trans- 
port, store and market livestock prod- 
ucts. Incorporators include Philip Fuhr- 
mann, whose father was in the meat 
packing business at Buffalo, N. Y. The 
corporation, which is considering sites 
for an abattoir and canning plant, in- 
tends to specialize in serving retail out- 
lets. Temporary offices are located in 
New York city. 


@ A recent participant in “Vox Pop,” a 
special radio program over Station 
WJAS originating from McCann’s Food 
Store in Pittsburgh, was Mrs. J. J. 








ABSORBED 
IN FOOD 


Attentive listeners and 
Participants in the re- 
cent newspaper food 
editors conference in 
Chicago included this 
trio: (L. to R.) C. W. 
Beilfuss, president, 
Derby Foods,  Inc.; 
Wesley Hardenbergh, 
president, AMI, and J. 
W. Crafton, Swift & 
Company. 
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Cudahy’s Newark Plant Is 


Sold to New Corporation 


The Cudahy Packing Co. has sold its 
slaughtering plant at 683 Henderson st., 
Jersey City, N. J:, to the American 
Packing Corporation, effective as of No- 
vember 15. The sale price is reported 
to have been $750,000. The American 
Packing Corporation was formed re- 
cently by the consolidation of two small 
packing companies in the area—the 
Continental Meat Co. of Brooklyn and 
the Willard Packing Co. of Newark, 
N. J. 

Status of the plant’s operating per- 
sonnel has not been announced. The 
officers of the new American Packing 
Corporation are: William Schwartz, 
president; Sam Goldberger, vice presi- 
dent and treasurer; Stephen Struncer, 
vice president, and Emanuel Kohn, sec- 
retary, comptroller and general counsel. 





McInerney, wife of the Pittsburgh plant 
manager of Armour and Company. For 
answering correctly the year of the 
famed Boston Tea Party, Mrs. McIner- 
ney was presented with a pound of tea 
and a package of soup. 

@ Alvin August Geldreich, 62, assistant 
superintendent of the Cincinnati Union 
Stock Yards Co. for many years, died 
recently after a short illness. 


@ Three former employes of the Union 
Provision & Packing Co., Pittsburgh, 
Pa., have returned to the firm after 
serving in the armed forces: Stanley 
Starcevic, William Porapatich and Rob- 
ert Porapatich. 

® B. N. Davis, president of Kingston 
Provision Co., Kingston, Pa., and Mrs. 
Davis recently left for a winter vaca- 
tion at St. Petersburg, Fla. Daniel and 
Noel Thomas, Davis’ sons, now equal 
partners in the firm, will conduct the 
business in their father’s absence. 

@ The Pan-Pacific Meat Co. recently 
opened for business at San Francisco, 
Cal., and held a formal opening day 
celebration for approximately 2,000 peo- 
ple. 

®@ Nicholas J. Murphy, credit manager 
of Armour and Company at Syracuse, 
N. Y., died recently at his home in that 
city. He is survived by his widow, two 
daughters and two sons. 

@ Residents of Columbia, Mo. and ad- 
jacent communities were able last week- 
end to focus their eyes and their appe- 
tites on the most tantalizing array of 
old country-cured hams assembled since 
shortly following World War I. The 
occasion was the first annual Boone 
county ham show, a revival of famous 
old ham shows. Feature of the show 
was an early-morning ham breakfast 
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McKendry Packing Co. to 
Build Plant in Arkansas 


Construction will get under way in 
the near future on a new $750,000 meat 
packing plant to be built at Fort Smith, 
Ark., for the McKendry Packing Co., 
Ine., according to a recent announce- 
ment by C. K. MecKendry, president of 
the corporation, who also operates 
plants at Mexico City, Mexico, and 
Muskogee, Okla. It is estimated that 
a year will be required to complete 
the structure which will be capable of 
handling about $10,000,000 worth of 
livestock annually. Equipment has been 
ordered. 

The plant will have a killing capacity 
of 160 hogs, 60 calves and 30 head of 
cattle per hour and according to the 
estimated annual capacity could process 
24,000 cattle, 133,000 hogs and 25,000 
calves per year. It will produce 36,000 
lbs. of sausage per day, McKendry said. 
The company will have 300 employes 
and an annual payroll of about $1,660,- 
000. All meats and meat products will 
be federally inspected. 





that also included Missouri sorghum 
and hot biscuits, given by James W. 
Burch, director of the agriculture exten- 
sion service at Missouri university. A 
total of 51 hams were entered and 
awards were made in two classifications, 
for hams weighing 10 to 15 lbs. and 
those between 16 and 25 lbs. The grand 
champion ham, weighing 19 lbs., was 
taken from a Duroc-Poland hog that 
scaled 275 lbs. when slaughtered. 

@ A temporary injunction secured in 
Travis county district court at Austin, 
Tex., against National By-Products, 
Inc., a rendering plant located in that 
city, was upheld last week in the Third 
Court of Civil Appeals. Residents of 
the plant area had obtained the injunc- 
tion because of the “noxious odors,” 
smoke and soot that resulted from the 
plant’s operation. 

@ The plant of the Salcedo Frozen 
Locker Co., Chica, Cal., was recently 
acquired by A. R. Rodacker of Stockton, 
Cal., who is operating it under the name 
of Rodacker’s Frozen Food & Locker Co. 
@ The Valley Rendering Co. was re- 
cently incorporated at Ida Grove, Ia., to 
conduct a general rendering business. 
Officers of the new firm are: C. A. Ro- 
dine, jr., president and treasurer; C. A. 
Rodine, vice president; and F. R. 
Reuscher, secretary. Authorized capital 
stock was listed at $50,000, divided 
into 5,000 shares of $10 par value each. 
@ The Deerfield Packing Corp., Bridge- 
ton, N. J., recently filed an amendment 
to its certificate of incorporation pro- 
viding for an increase of its capital 
stock to 800,000 shares of $1 par value. 
@® William Hamman of Dallas, Tex. and 
his son, Bill Hamman of Houston, will 
build a packing plant at Liberty, Tex. 
Both have had packinghouse experience. 
@ John and B. Bryan, of the Bryan 
Bros. Packing Co., West Point, Miss., 
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Let’s see how closely you have been 


following recent developments in 
the meat packing industry. If you 
can come up with 7 right answers 
to the 8 questions listed below, you 


merit a pat on the back; 4 to 6 is 


right good, too; anything less 
means—well better luck next time. 
time. 


1 The champion load of feeder 
@calves at the Chicago Feeder 
Show held recently were Herefords 
and sold at a record price of: (a) 
$35 per cwt.; (b) $40 per cwt; (c) 
$45 per cwt.; (d) $50 per cwt. 

The new manager of selling 

operations in the Chicago office 
of Geo. A. Hormel & Co. is: (a) 
W. F. Evans; (b) R. L. Todd; (ce) 
R. E. Spiel; (d) Ralph Keller. 

An “Oscar,” the figure of Vesta, 

¢who in mythology was goddess 
of the hearth and fire and hence of 
the preparation of food, will be 
awarded to food page editors for 
superior achievement by the: (a) 
American Meat Institute; (b) Na- 
tional Association of Manufactur- 
ers; (c) National Live Stock and 
Meat Board. 

John M..Eagle & Co., a canned 

meats firm, was recently or- 
ganized at: (a) St. Louis; (b) Chi- 
cago; (c) Vernon, Calif. 

Three of the following state- 

@ments are correct; indicate the 
one which is wrong: (a) Federally 
inspected establishments may use 


ee here 
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official grading terms, such as 
Prime, Choice, Good, Commercial, 
Utility, Canner and Cutter and the 
letters AA, A, B, C and D, only on 
meat which is so graded by an offi- 
cial representative of the Federal] 
Meat Grading Service. (b) The 
American Meat Institute will short- 
ly construct a building to be known 
as the American Meat Institute 
Foundation to house its research 
activities, on the campus of North- 
western University. (c) Price con- 
trols were taken off cattle hides 
and skins on October 14, and later 
the Civilian Production Adminis. 
tration revoked its allocation con- 
trols over these items. (d) Accord- 
ing to recent government state- 
ments, the number of cattle on feed 
this winter is the greatest on record, 
6 A veteran employe of Wilson & 
Co. and general manager of its 
Cedar Rapids, Ia., plant for a num- 
ber of years, and among those who 
received the American Meat Insti- 
tute 50-year award at the AMI con- 
vention this year is: (a) Dr. C. R. 
Moulton; (b) Sol Kramer; (c) Ray 
Gerrity; (d) Harry Palmer. 
7 All producers, processors and 
¢other distributors of livestock, 
meat and food and feed products 
made from them are required by 
the OPA to retain their records: 
(a) for one year; (b) for six months; 
(c) until July 1, 1947; (d) until De- 


cember 31, 1946. 

_ Pictured below are four in- 
¢ dustry personalities. Score 

one point for each man you can 

identify correctly: (a) W. F. Dixon; 

(b) J. V. Snyder; (c) John Blanken- 

ship; (d) J. F. Krey. 


Turn to page 28 for correct 
answers. 
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recently purchased a 1,000 acre planta- 
tion and its registered herd of Aber- 
deen-Angus cattle. The farm, located 
near West Point, was developed by the 
late Dr. F. P. Ivy. 

@ Mrs. David Davies of the David 
Davies Packing Co. family, Columbus, 
O., is the owner of three prize winning 
horses which were judged best in their 
class at the recent National Horse Show 


held in New York city. Sycamore’s 
Senior took top honors among three 
gaited saddle horses; American Buntee 
was judged best entry in the junior fine 
harness horse class, and Golden Hour 
took first prize in the event for five 
gaited saddle mares. 

@ Two long term veterans of Swift & 
Company’s Buffalo, N. Y., office were 
honored at a recent party in a Buffalo 
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Skinning and fleshing costs are reduced 
from 4¢ to as little as Y2¢ per pound, 
including labor. 


The Townsend skins a 


of pork cut. nd fleshes any type 


GUARANTERS 5. ronsens 


Skinner and Flesher is completely guar- 
anteed against defective workmanship 
and material. If for any reason the 
machine is unsatisfactory, it may be 
returned within 30 days for full credit. 
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hotel attended by 200 friends and co- 
workers. Those feted were: William B. 
Adams, assistant manager with 40 
years’ service, and John J. Fitzsimmons, 
in charge of the dairy and poultry de- 
partment at Buffalo and an employe for 
over 30 years. 

@ Ward W. Boyd has been elected 
president of the newly organized Here- 
ford Breeders Association for six Ken- 
tucky counties at a recent meeting in 
Flemingsburg. 

@ Work has been reported progressing 
rapidly on the $80,000 cooperative meat 
packing plant being built at Ford’s 
Prairie, Wash., for the Southwest 
Washington Livestock Marketing As- 


sociation. The plant will serve all of 
southwest Washington cooperatively 
and will be equipped for custom killing 
and handling of by-products, according 
to a statement by W. J. Schoelkoff, 
president of the association. 


@ Mrs. Gordon Ferguson recently pur- 
chased the interest of Delmar Johnson 
in the Ferguson Wholesale Meat Co., 
Jonesboro, Ark., and is now sole owner 
of the plant. 

@ Carl Wagner, of the sales department 
of the Eagle Beef Cloth Co., Brooklyn, 
N. Y., is recovering from a recent 
operation. He expects to resume his 
duties soon. Nathan Levine, executive 
head of the company, has announced 


10,000 LBS. PER HOUR 


9,000 LBS. 


3,000 LBS. 


PER HOUR 


PER HOUR 





Continuous, Closed Lard Processing 
to Fit Your Needs 





HE original Vorators for lard proc- 
essing have been redesigned and 
augmented to cover the rated hourly 
capacities shown above. Now there are 
even greater advantages in this continu- 
ous, closed, controlled lard processing 
method. Every packer owes it to him- 
self to get complete information about 
the new VoTaToR models. If you want 
to produce more uniform lard in less 
time, less floor space, and with more eco- 
nomical use of refrigeration, write The 
Girdler Corporation, Votator Division, 
Louisville 1, Kentucky. 
District Offices: 
150 Broadway, New York City 7 
2612 Russ Building, San Francisco 4 
617 Johnston Building, Charlotte 2, North Carolina 


VoTator— T. M. Reg. U.S. Pat. Off. 








the appointment of Nat Brandston as 
superintendent of operations. 


@ The Long Island Duck Packing Corp 
New York, N. Y., expects to have its 
new cold storage warehouse at East. 
port, Long Island, completed and Teady 
for commercial handling and storage of 
perishable foodstuffs early in Decem. 
ber. The firm will specialize in quig 
freezing and storing meat products, 
poultry, fruits and vegetables. Typ 
blast freezers for quick freezing, each 
with a capacity of one carload of prod. 
uct, will be equipped to freeze at mings 
40 to minus 50 degs. F. C. J. Conn js 
president and Emil C. Voll is vice presi. 
dent of the organization. 

® William C. Mason, Pawlet, Vt., wide. 
ly known throughout the United States 
as a dealer in cattle and horses, died 
recently at the age of 92. He was a4 
member of the Holstein-Friesian Asso. 
ciation and a director of the Granville, 
N. Y., National bank. 

@ The John M. Eagle & Co. of Chicago 
will take over for national distribution 
the entire output of Lake Forest Freez 
Mart, Inc. of Lake Forest, Ill., mam. 
facturer of frozen foods, it was ap- 
nounced this week by Robert E. Spiel, 
president of the Eagle organization, 
The present frozen food products of the 
Lake Forest Freeze Mart include beef 
loaf, beef stew and dog food. These 
are expected to be augmented by others 
within a short time. Eagle executives 
will specify product ingredients and 
supervise the Lake Forest manufactur. 
ing operation, Spiel said. The brand 
name, “Lake Forest,” will be continued, 


® Howard P. Claussen, vice president 
and director of the cotton department of 
Bemis Bro. Bag Co., Boston, has been 
elected a vice president of the Cotton 
Textile Institute. 

® Polar brand frozen foods will be dis- 
tributed starting about December 15, in 
the Chicago area by OMCO Frosted 
Foods, Inc., a subsidiary of Oscar Mayer 
& Co., Chicago meat packers, it was 
announced this week by Don Wilson, 
vice president of the S. A. Moffett Co. 
of Seattle, packers of Polar brand 
frozen fruits and vegetables. OMCO0 
Frosted Foods, Inc. will also distribute 
a line of frozen meat products packed 
by Oscar Mayer & Co. 


@ Robert B. Sykes, 68, for many years 
an exporter and importer of meat i 
New York city, died November 13 at his 
home in that city. He was formerly 
representative for Tupman- Thurlow, 
American subsidiary of the English 
meat firm of Vestey Brothers. For the 
last five years he had conducted his own 
brokerage business. 


@ Meat cutters at approximately 200 
chain stores and supermarkets in St 
Louis, Mo., county recently accepted 4 
new contract calling for wage increases 
of $9 per week and the establishment 
of a five-day work week. Acceptance 
averted a threatened walkout. 


® Carleton R. Warren and Lawrence 7. 
Boynton recently purchased 67 acres of 
land near Bridgton, Me., for the com 
struction of an abattoir. 
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inspected Meat Output 
Last Week Fell Below 


400 Million-Lb. Level | 


Meat production under federal inspec- | 


tion for the week ended November 16 
totaled 393,000,000 lbs., the Department 


of Agriculture reported. This was 5 per | 


cent below the 412,000,000 lbs. produced 
in the preceding week but 19 per cent 
above 331,000,000 lbs. a year ago. 


Slaughter of cattle under inspection 


for the week was estimated at 378,000 | 


head, 1 per cent below 380,000 reported 
for the week earlier but 23 per cent 
above 308,000 recorded a year ago. Beef 
production was calculated at 176,000,- 
00 Ibs. compared with 176,000,000 for 
the preceding week and 142,000,000 a 
year ago. 

Calf slaughter was estimated at 180,- 
000 head, 5 per cent above 171,000 re- 
ported last week and 1 per cent above 
179,000 last year. Output of inspected 
yeal for the three weeks under compari- 
son was 22,300,000, 22,200,000, and 23,- 
300,000 Ibs., respectively. 

The number of sheep and lambs 
slaughtered for the week was estimated 
at 376,000 head, 9 per cent below 411,- 


000 reported for the preceding week and | 


1 per cent below 378,000 recorded for 
the same period last year. Production of 
inspected lamb and mutton in the three 
weeks under comparison amounted to 
16,200,000, 17,700,000 and 16,300,000 
lbs., respectively. 

Hog slaughter was estimated at 
1,297,000 head, 5 per cent below 1,365,- 
000 head slaughtered during the pre- 
ceding week but 36 per cent above 952,- 
000 recorded for the same week in 1945. 
Estimated production of pork was 179,- 
000,000 Ibs., compared with 196,000,000 
last week and 149,000,000 last year. Lard 
production totaled 40,600,000 lbs., com- 
pared with 42,300,000 last week and 
28,600,000 in the same week last year. 


FINANCIAL NOTES 


The board of directors, Wilson & Co., 
Inc. a Delaware corporation, at a re- 
cent meeting at Chicago, declared a div- 
idend of 20c per share on its common 
stock, payable December 1, 
stockholders of record at the close of 
business on November 18, 1946, and a 
dividend of $1.0625 per share on its 
$4.25 preferred stock for the period 
from October 1, 1946 to December 31, 
1946 and payable January 1, 1947 to 
stockholders of record at the close of 
business on December 16, 1946. 


Hygrade Food Products Co. recently 
voted a $1 common dividend, payable 
December 20 to stockholders of record 
December 10. 


At a regular meeting of the Board of 
Directors of Food Fair Stores, Inc., 
held on November 19, a regular quar- 
terly dividend of 62%4c per share was 
declared on the $2.50 cumulative pre- 
ferred stock, $15 par value, payable 
December 14 to stockholders of record. 
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MELOWARD 


NONFAT DRY MILK SOLIDS 


@ Fit for a king’s taste is this fine-quality sausage made 
with Meloward. For meat loaf and sausage that are prepared 
with Meloward have the added goodness and quality that sales- 
wise manufacturers are quick to recognize. 

Unfortunately, the general dry milk shortage throughout 
the country is still acute, and we are therefore unable to fill the 
demand for Meloward. We appreciate your patience and are 
looking forward to the day when we shall have ample supplies 
to take care of everyone. 

Remember these important points! 


Meloward Nonfat Dry Milk Solids is a quality-controlled prod- 
uct that helps improve sausage color, texture and flavor; also 
promotes easier slicing because it acts as a mild binder.It contains 
complete milk protein, with its essential amino acids, plus other 
important milk nutrients—thus it adds to sausage food value. 

Top-quality, fresh separated milk is selected for Meloward. 
Then it’s dried by the roller process . . . carefully tested... 
specially heat-treated for exclusive use in sausage and meat 
loaf products. This special processing gives Meloward a higher 
degree of absorption—from 1 to 1.7 times its own weight in 
moisture. It helps you increase sausage yield; helps reduce 
shrinkage and other losses. 

Industrial Food Products, KraFtT Foops Company. General 
Offices: 500 Peshtigo Court, Chicago 90, Illinois - New York 
San Francisco - Atlanta » Minneapolis « Denison, Texas 
Branches in all principal cities. 
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NEVERFAIL 


Pre-Scasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


ee 
taste-tempting 
HAM 
FLAVOR 















“The Man Who Knows” 





“The Man You Know” 











H. J. MAYER & SONS CO., INC. 


6819 S. Ashland Ave., Chicdgo 36, III. 
In Canada: H. J. Mayer & Sons Co., Limited, Windsor, Ontario 






















at the close of business on November 39 
A regular quarterly dividend of 10¢ per 


| share was also declared on the common 


stock, without par value, payable De. 
cember 14, to stockholders of record at 
the close of business on November 39, 
A year-end extra dividend in stock was 
also declared on the no par value com. 
mon stock, at the rate of one share for 
each 20 shares of common stock held of 


record, at the close of business on No. 


| vember 


30. 
December 30. 


The dividend is payable 


Canadian Meat Stocks 
Increase In October 


MONTREAL. — Stocks of Canadian 
meat in cold storage and packing houses 
at November 1 amounted to 66,059,329 
Ibs., up 15,576,927 lbs. over the preced- 
ing month but down 11,133,595 Ibs. from 
last year’s November 1 holdings, the 
Dominion Bureau of Statistics reported 
this week. 

November 1 stocks of beef were 29. 
212,689 lbs. against 24,575,260 lbs. on 
October 1 and 35,957,437 Ibs. on No. 
vember 1 last year. Pork holdings 
were 25,898,635 lbs., compared with 18, 
054;742 and 28,026,885 lbs., while veal 


| stocks amounted to 4,388,010 lbs., com- 


pared with 4,020,713 and 6,917,420 lbs, 


' Mutton and lamb totaled 6,559,988 Ibs. 


compared with 3.649,680 and 6,291,175 


| lbs. Holdings of lard were 874,237 Ibs. 
| compared with 588,112 on October 1 and 


773,890 lbs. last year. 


NEW KROGER TRADEMARK 


The Kroger Company recently an- 
nounced that more than 40 of the brand 
names formerly used by the company 
will be dropped by the end of next year 
and replaced by a new signature. The 
new trademark and packages, many of 
which will be ready within the next 


| two months, were designed by Raymond 


Loewy Associates, New York city. I 
the future all of the chain’s higher 


| grade lines will be marketed under the 


| Kroger name, 


and all of the lower 
grade products will be given simplified 


| labels. 





ANSWERS TO I. 9. QUIZ 


See page 24 before looking 

. (c) $45 per cwt. 

. (d) Ralph Keller. 

. (a) American Meat Institute. 

(b) Chicago. 

. (b) The Foundation will be le 

cated on the University of Chicago 

campus. 

(d) Harry Palmer. 

7. (c) Until July 1, 1947. 

8. No. 1 is (d) J. F. Krey; No. 2 is 
(c) John Blankenship; No. 3 & 
(b) J. V. Snyder; No. 4 is (a) 
W. F. Dixon. 
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OUTPUT OF PROCESSED 
MEAT LAGGED BEHIND 
1945 DURING OCTOBER 


Production of processed meats was at 
areduced rate during October compared 
with the same period a year earlier, 
een though total slaughter of livestock 
showed a marked increase. The com- 
paratively light processing of meats 
was due mostly to the fact that demand 
for green meats, with price control re- 
moved, was far above average. Further- 
more, processors were reluctant to ac- 
cmulate any sizeable quantity of 
product because of the new record cost 
prices. In some lines, moreover, there is 
atime lag between production of raw 
material and its processing. 


Sausage production dropped to a 
record low for the year with output 
totaling slightly over 102,000,000 lbs., 
compared with 153,241,000 Ibs. a year 
earlier. Losses were reflected in all 
dasses of sausage output with the 
greatest drop in smoked and/or cooked. 
Output of both loaves and sliced bacon 
was down sharply from totals of a year 
earlier, the latter total being less than 
half the make of a few months earlier. 
Cooked meat output was well under 
totals of a year earlier and the same 
was true of canned meat production 
during October, with all except the 
soup total showing declines from totals 
of a year earlier. Lard and rendered 
pork fat totals were somewhat larger 


than a year earlier, 
totals were smaller. 


Production of sausage and 
meats in the first ten months 


but most other 


was behind the volume turned out in 


1945; however, output of sliced bacon 


canned fo 


of 1946 year. 


r the period was well ahead of last 


*MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


Oct., 1946 Oct., ae 10 mos. 1946 
lbs. lb Ibs. 
Meat placed in cure— 
EE lative sekbsonddttbeaebaskdwnpeces 4,169,000 14,643,000 52,751,000 
Pork 


Smoked ¢ 


Beef 
Pork 


Sausage 
Fresh (finished) ........ 
Smoked and/or cooked............... 
To be dried or semi-dried 
Total sausage 

Loaf, head cheese, chili con carne, 

jellied products, etc 

(sliced) 


PS GED 0-66. 6.5:0:4.006064600000800% 


Cooked meats— 


Canned meat and meat food products— 
Beef 
PE 58600050 es6inneneeteereeansnee 
Sausage 
BOOED co cccccccccccsccccsssccsvccsesece 
BE GUREE ceccceeccvencsesecsssesece 
Total canned WO cs <aececadsasinens 


Lard— 


Rendered 
Refined 


Rendered pork fat- 

Rendered 

Refined 
Ghee GORGE ccdiccccccscevesesecsascczese 
Edible tallow 
Compound containing animal fat....... 
Oleomargarine containing animal fat... 
Miscellaneous 


*These figures represent ‘‘inspection 


129,058,000 1,968,315,000 


3,923,000 
83,952,000 


23,398,000 
1,276, 200,000 


31,453,000 257,974,000 
108,518,000 808,953,000 
13,270,000 85,548,000 
1,153,077,000 





M0 3 000 
102,114,000 153,241,000 


17,810,000 
16,020,000 


23,593,000 
30,797 ,000 


175,943,000 
438,191,000 


1,964,000 
12,470,000 


3,629,000 
21,575,000 


19,159,000 
343,409,000 










9,807,000 27,652,000 3,526,000 
26,169,000 49,679,000 42,000 
3,414,000 9,139,000 , 786,000 
44,199,000 41,698,000 ,543,000 
40,177,000 58,324,000 358,671,000 
123,066,000 186,692,000 1,353,370,000 
73,608,000 63,811,000 946,042,000 
56,061,000 51,279,000 811,367,000 
4,280,000 5,164,000 61,759,000 
2,832,000 3,353,000 44,653,000 
4,210,000 11,850,000 63,790,000 
4,452,000 8,272,000 48,866,000 
21,818,000 3 216,189,000 
2,619,000 3,° 25,384,000 
2,102,000 2, 240, 000 32,543,000 


pounds”’ 


10 mos 
8. 


1945 


92,569,000 
1,856,540,000 


35,675,000 
7 


1,23 ‘566,000 


401,238,000 
920,132,000 
113,085,000 
,434,455,000 


~ 


211,749,000 
310,372,000 


26,540,000 
249,043,000 


- 410,000 
1,902,000 
136, 244,000 





2,0% 
08, 500,000 


— 


918,890,000 
780,023,000 


80,002,000 
55,245,000 
116,783,000 
90,481,000 
249,537,000 
41,843,000 
41,213,000 


as some of the products may have been inspected and 


recorded more than once due to having been subjected to more than one distinct processing treatment, 


such as curing first and then canning. 














BEEF RIB BLOCKER 


An Electric Motor-Driven Machine, Especially 
Designed for Sawing Beef Chucks 


All B & D Machines are precision-built 
to exacting high standards. They in- 
crease yields, save money, time and 
labor .. . with a minimum of servicing 
and replacing of parts. Each model 
undergoes countless rigid tests before 
going into producti B & D Machi 

are your logical choice because they 
are practical, convenient and economi- 
cal to operate. Place your order NOW 
for delivery at earliest possible date. 





Ask also about Combination 
Rumpbone Saw & Carcass 
Splitter * Hog Backbone Marker 











BEST & DONOVAN, 332 S. MICHIGAN AVE. 


® Ham Marking Saw ® Pork 
Scribe Saw ® Beef Scribe Saw 


More Than 3,000 B & D Machines Now in Use — Cutting and Scribing Meat Faster, Better, at Lower Cost! 


CHICAGO 4, 





The National Provisioner—November 23, 1946 


Page 29 

























Successful meat processors like 
Deerfoot Farms Company can’t 
afford to hope that the products 
they buy will prove satisfactory, 
They have to know. You have that m 
assurance with Wear-Ever, now 
made in a harder, tougher alloy cu 
than ever before practical. The " 
Wear-Ever Trade Mark has stood m 
for quality and service for nearly . | ° 
half a century. 

Aluminum stacking-type spice pans and 
pails are included in the Wear-Ever 
equipment used at Deerfoot Farms Com- 
pany, Southborough, Mass. . 
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NOW...MORE WEAR THAN EVER IN 


WEAR-EVER 


Made of the metal that's friendly to foods . . . Easy to Clean 
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PROCESSING . shot 
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MAKING SCRAPPLE 


With some retailers reporting that 
consumers are expressing considerable 
dismay over sausage and bacon prices, 
and looking around for breakfast sub- 
stitutes, it may be worthwhile to try a 
little serapple on the trade, even though 
it may not have been a big success in 
previous trials. 

A few metropolitan processors, out- 
side the eastern Pennsylvania territory 
where the real scrapple eaters and the 
most famous scrapple makers are 
found, have been fairly successful with 
this item in the past. It may be that 
current conditions would stimulate con- 
sumption in other areas. 


Here is a small scale formula for the 
manufacture of Philadelphia scrapple. 
Quantities can be increased as desired. 
The meats used are: 


25 Ibs. pork head meat 

25 Ibs. beef (plates of good quality includ- 
ing fat) 

37% Ibs. snouts 

12% lbs. pork rinds 


An especially good product can be 
made with pork trimmings; the above 
formula is improved if a greater pro- 
portion of head meat is used with a 
smaller proportion of snouts. About 4 
per cent pork livers can also be em- 
ployed in making scrapple. The meat 
constitutes from 75 to 80 per cent by 
weight of the raw material used. Cook 
all meats in a jacketed kettle until they 
are well done and grind through %-in. 
plate. 

MEAT-MEAL MIXTURE: Skim 
grease from broth left from cooking 
meat; fill kettle in which scrapple is 
made about one-third full of broth and 
put in meat. Add 35 to 38 lbs. of corn 
meal, half yellow and half white, first 
thoroughly mixing the meal in a por- 
tion of warm broth to prevent lumps. 
Some packers use only 25 to 30 Ibs. of 
corn meal for each 100 Ibs. of meat. 


Always have agitator in kettle run- 
ning or man stirring while putting in 
corn meal and until scrapple is done. If 
scrapple is stirred by hand the operator 
should wear goggles and heavy gloves 
to prevent burns from hot corn meal 
popping out during cooking. 

After meat and meal are in kettle add 
the following seasoning: 

3 Ibs. 12 oz. salt 
8 oz. white pepper 
1% oz. mace 


1% oz. nutmeg 
4 oz. sage 


Consumer seasoning preferences vary 








with different localities. In some sec- 
tions only salt and pepper are wanted; 
in others, only salt, pepper and sage. 
Many processors have found that pre- 
pared seasonings, such as those made 
by reputable seasoning manufacturers, 
simplify handling and eliminate possi- 
bility of mistakes. 


PROCESSING: If mixture of meat 
and corn meal is not of proper con- 
sistency—which should be as thick as 
mush—add more broth or corn meal. 
Cook mixture two to three hours, ac- 
cording to weather conditions. If 
weather is cold, two hours will do. When 
scrapple has cooked for about two 
hours, or is nearly done, sprinkle 1% 
lbs. of rye flour over contents of kettle 
and let it mix in. This makes scrapple 
fry brown and crisp. Excess grease 
which works to top of mixture during 
cooking should be skimmed off. 


Some operators prefer to take half 
the corn meal called for in formula, add 
it to meat stock, and cook for one hour. 
The meat and seasoning are then added 
and remainder of corn meal put in ket- 
tle gradually. The mixture is cooked 
until it becomes quite thick. 

After it is thoroughly cooked the hot 
scrapple is run into pans or molds. It 











UP 
When ri/ 
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DOWN 


Perhaps you have forgotten 
that: 

A car of product sold at Y%e 
under the market costs the seller 
$37.50; at %ec under he loses 
$75.00; at Ye under he loses 
$150.00; at 1c under he loses 
$300.00. 


The same is true of BUYERS 
of carlot product. If they pay 
over the going market they stand 
to lose similar amounts. 

It is vital to know the market 
when prices are fluctuating up or 
down. 

THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
%ec variation from actual market 
price. 

Be abreast of a FREE MARKET by 
subscribing to THE DAILY MARKET 
SERVICE ($72 per year, $19 for 13 
weeks). Write THE NATIONAL 
PROVISIONER, 407 So. Dearborn, 
Chicago 5, IIl., at once. 
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is covered with a protective coating of 
rendered fat and stored in a cooler to 
set. 

PACKAGING: The packaging of 
scrapple is important. The variety of 
materials available ‘for this purpose is 
not now so great as it is normally. Fibre 
loaf pans, transparent wrappers, parch- 
ment, cartons and artificial casings are 
suitable for packaging scrapple. The 
container should combine display value 
with the quality of imperviousness to 
moisture and should not be affected by 
action of meat juices and grease. The 
wrap should cling closely to the product 
so as to exclude air. Scrapple is often 
shipped in the tins in which it is molded. 

Some processors put their scrapple in 
1%x11-in. artificial casings. This makes 
an attractive and handy package which 
the housewife can slice easily. Scrapple 
is placed in the stuffer, stuffed into cas- 
ings and tied off in regular manner. It 
is then washed with warm water fol- 
lowed by cold and is placed in the cooler 
to chill. It can be squared by placing 
cased pieces close together in cooler and 
placing a weighted board on top. 

Scrapple is molded in 1- or 2-lb. molds 
or in larger molds and cut to 1- or 2-lb. 
size when it is to be packaged in trans- 
parent wrap. It is removed from molds 
after chilling and placed in transparent 
wrapper or, in the case of cartons, in 
grease-proof paper. Outer wrap or car- 
ton for scrapple should be printed at- 
tractively and should carry cooking in- 
structions for housewives who have 
never used this product. 

Scrapple is generally sliced like corn 
meal mush and fried in butter or bacon 
fat. It makes a fine breakfast since it 
contains both meat and cereal. 


CHOPPING TEMPERATURE 


Watch the temperature in chopping 
bologna and frankfurt ingredients in 
the silent cutter. The proper way ‘to do 
it is to use a thermometer—not a finger. 
Don’t let the temperature rise above 55 
to 60 degs. F. except when product is 
to move from cutter to stuffing table to 
smokehouse for color development in 
the house. Under these circumstances 
temperature may be allowed to rise 10 
degs. over maximum noted above. 


POLISH HAM FLAVOR 


One way in which Polish ham is some- 
times given a distinctive flavor is by 
addition of % oz. essential oil of garlic 
and % oz. essential oil of cardamom to 
each 10 gals. of curing pickle. 
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designs, Printed in deli. 


cate tones by master 
craftsmen, give your prod- 
a uct a new sales appeal— 


a more powerful brand 


identity, AND Mil-o-Seal 
NTIN offers ALL-OVER designs 
TONE PR at no extra cost! 
Mil-O-Seal SAVES thou- 
NO OVERN IGHT sands of pounds of preme 
ble meat by eliminating 


overnight cooler shrinkage 


completely! In many cases 
Va 1” 

this shrinkage of 4 to 

oz. is ati from stuffing 
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plants Milwaukee, Philadelphia, Los Angeles, 
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U-S:S STAINLESS STEEL 





SHEETS - 


STRIP + PLATES - BARS - BILLETS - PIPE - TUBES - WIRE - 


SPECIAL SECTIONS 





AMERICAN STEEL & WIRE COMPANY, Cleveland, Chicago and New York 


NATIONAL TUBE COMPANY, Pittsburgh 


United States Steel Export Company, New York 


CARNEGIE-ILLINOIS STEEL CORPORATION, Pittsburgh and Chicago 
COLUMBIA STEEL COMPANY, San Francisco 


TENNESSEE COAL, IRON & RAILROAD COMPANY, Birmingham 
United States Steel Supply Company, Chicago, Warehouse Distributors 
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TO HELP YOU CHOOSE THE REGHT STAINLESS STEEL 
FOR YOUR EQUIPMENT 


—~ and to fe 


bricate 16 \ 
successful / 


ou’LL spend less money and get 

better results with Stainless Steg 
equipment — whether you build # 
yourself or have it built outside—if you 
know what to expect from the various 
grades of Stainless available for appli- 
cation in food plant machinery and 
appliances. 

For it is well to remember that the 
name “Stainless Steel” covers a num- 
ber of alloys that vary widely in their 
resistance to corrosion, whose strength 
under high temperatures is not the 
same, that have different hot and cold 
working properties, and are unlike in 
their machining characteristics. These 
steels also vary considerably in cost. 

Here is where our engineers and 
stainless steel specialists fit into the 
picture. With years of experience in 
developing, testing and applying US$ 
Stainless Steels of all grades they are 
usually able to tell you exactly what 
particular type of Stainless will do 
the best, most economical job for you 
and what is the best fabricating prac- 
tice to ensure success. 

For ordinary applications, where no 
unusual conditions are involved, our 
new textbook, “Fabrication — U-S:$ 
Stainless and Heat Resisting Steels” 
can be used as a general guide to steel 
selection and fabricating procedure. 
This book, just published, is yours, 
free for the asking. Send for your copy 
today by card or letter. It contains the 
latest, most comprehensive informa 
tion on this important subject. Both 
users and makers of Stainless Steel 
equipment will find it practical and 


helpful. 


LISTEN TO... The Theatre Guild on the Air, pre 
sented every Sunday evening by United States Steel. 
American Broadcasting Company, coast-to-coast net 
work. Consult your newspaper for time and station. 
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TATING that with free markets it 
js easier to make specific predictions 
4s to what will happen in livestock than 
it was at the American Meat Institute 
envention this fall, L. J. Norton, act- 
ing head of the de- 
partment of agri- 
cultural economics, 
University of Illi- 
nois, told the mem- 
bers of the Tan- 
ners’ Council of 
America at their 
annual meeting in 
and get Chicago this week 
ess Steel that he expected 
build it the slaughter of 
|e—if you cattle and calves in 
: 1947 to be higher 
© varie than in 1946 and 
‘or appli- the slaughter of 
rery and L. J. NORTON sheep and lambs to 
be lower. 
that the “Over the next five years,” said Mr. 
Ss a num Norton, “I would expect the slaughter 
; : of cattle and calves to be above the 
y in their average of the last 25 years, but to be 
strength somewhat less than in 1944 and 1945. 
not the | By the end of the five-year period, I 
and cold would expect the cattle slaughter to be 
ie § considerably lower than it was in 1944 
Sa and 1945 if the cattle cycle behaves in 
ics. These § yormal fashion. Total slaughter, how- 
y in cost. ever, may not drop lower than it was in 
veers and § 1941. 
into the “The basic facts in the cattle situa- 
srience in tion in this country are simple: 
ing USS “Our cattle population is now at the 
. th crest of one of the waves characteristic 
} they ae of cattle production in the United 
ctly what 9 states. Since 1880 we have had five 
s will do § such waves, or cycles with crests com- 
b for vou | ing about 1890, 1902, 1918, 1934 and 
ting prac- 1944. The crest of each was higher than 
of the preceding one, except in 1934 
when a severe drouth cut short expan- 
, where no § sion. The normal length of these cycles 
sived, our § appears to be about sixteen years. They 
.—U-S$ reflect changes in numbers of cattle 
Steels” other than milk cows, the numbers of 
ng which have increased rather steadily 
de to steel along with human population. 
procedure. 
is yours, § '947 Kill to be Heavy 
your copy “The present cattle cycle reached a 
tains the § peak in January 1944 at about 82,000,- 
. informa- §f 0 head. Heavy slaughter in 1944 and 
ject. Both § 1945 reduced the number of cattle in the 
Steel country by about 2,500,000 head by 
less January 1, 1946. The reduction was in 
ctical and dairy rather than in beef stock. Num- 
bers may have increased slightly in 1946 
because of delayed marketing. We have 
alarge herd of cattle in this country. 
«ae Slaughter is certain to be heavy in 1947 
Fy eee and for the years immediately beyond 
st-to-coast net unless a drouth or some other factor 
ne and station. 





induces a heavy liquidation which dras- 
teally reduces the size of the herd. 
“These figures since 1940 are based 
on annual estimates of the Bureau of 
Agricultural Economics. With new cen- 
sus data available for 1945 they will be 
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Norton Expects Above-Average Slaughter for 
Five Years as Cattle Fall from Present Peak 


revised. There have been rumors to the 
effect that they will be revised upwards. 

“This cattle inventory is added to 
each year by a calf crop. From the 
36,700,000 cows in 1941 the calf 
crop was 31,100,000 head; from 41,400,- 
000 cows in 1946, it was 34,000,000. The 
calf crop was about 10 per cent higher 
in 1946 than in 1941. A gradual decline 
in the size of the calf crop is likely if 
we move into the liquidating phase of 
the present cycle. To the calf crop must 
be added imports. About 700,000 cattle 
and calves were imported in 1941 and 
about 400,000 in 1945. With high prices 
for cattle in this country, I would anti- 
cipate rather high imports provided 
they are not held out by sanitary re- 
strictions. These will be either Cana- 
dian or Mexican cattle. 


High Percentage of Calves 


“Since 1941 our total slaughter has | 


risen in relation to our calf crop. Total 
slaughter of cattle and calves for 1941 
is estimated at 25,700,000 or about 83 
per cent of the calf crop and at 35,000,- 
000 in 1945 or 103 per cent of the calf 
crop. This higher rate of slaughter re- 
flects in part smaller death losses and 
smaller imports, but more particularly, 
an increase in slaughter as we began to 
reduce the size of our herd. I would 
anticipate that this ratio would be high 
for the next few years if total cattle 
numbers decline. 


“Our larger cattle herd, larger calf 
crop, and the higher ratio of slaughter 
to calf crop caused slaughter to increase 
as follows: cattle, from 16,400,000 in 
1941 to 21,400,000 in 1945; calves, from 
9,300,000 in 1941 to 13,400,000 in 1945. 
In 1945, 68 per cent of the cattle and 54 
per cent of the calves were slaughtered 
in federally-inspected plants. Between 
1941 and 1945 this ratio declined 
slightly, particularly for calves. 

“It is difficult to estimate the slaugh- 
ter in 1946 because of the situation pre- 
vailing before ceilings finally came off. 
Assuming rather heavy slaughter in the 
last two and one half months of the 
year, I would estimate it at about 19,- 
000,000 cattle and 12,500,000 calves, a 
total of 31,500,000 head compared to 
35,000,000 in 1945. If these estimates 
are reasonably correct, then the total 
number of cattle on farms next January 
will be larger than on January 1946, for 
the total slaughter indicated is 2,500,000 
less than the estimated calf crop. 


Not Bullish on Prices 


“If slaughter was reduced in 1946, 
then slaughter will be heavy next year, 
approximately 33,000,000 head for both 
cattle and calves, I would estimate. A 
dry year which forces sales or a severe 
break in prices which leads to heavy 
marketings would increase this number. 
A large number of cattle have moved 
into feeding areas in the last few 
months. The large supplies of corn 


1946 
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GENERAL SALES OFFICES 
309 WEST JACKSON BLVD., CHICAGO 6, ILL. 


BOISE - DALLAS - TOLEDO - DENVER - DETROIT - MINNEAPOLIS 
ST. LOUIS - NEW YORK - CLEVELAND - MILWAUKEE - PITTSBURGH 
BUFFALO - KANSAS CITY- MEMPHIS - GOSHEN, IND. - PHILADELPHIA 
NEW ORLEANS - ORLANDO, FLA. - SALT LAKE CITY - OKLAHOMA 
CITY - PORTLAND, ORE. - REIDSVILLE, N.C. - HARLINGEN, TEXAS 


CHAGRIN FALLS, 0. - HUTCHINSON, KAN. - WINTER HAVEN, FLA. 
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available for feeding and the lower 
price of corn will tend to hold these cat- 
tle on farms for fairly long periods. 
Many of them are calves and other 
lightweight cattle, and it will be nine 
months to a year before some of them 
come to market for slaughter. However, 
farmers are not now bullish on cattle 
prices and are worried about the possi- 
bility of a severe price decline. I éxpect 
to see rather heavy and sustained mar- 
ketings of cattle after the first of the 
year when some of these cattle will be- 
gin to have some finish. 

“What the trend in cattle slaughter 
will be after 1947 will depend entirely 
on the views of ranchmen and farmers 


regarding carrying the present large in- 
ventory of cattle—around 80,000,000 
head. Based on historical tendencies, a 
reduction in numbers would be likely. 
As stated above, we have been at the 


crest of a cycle in cattle numbers since 
1944, 


five years, in the 1900s about seven 


years, and in the 1920s about eight years. 


When one of these periods of declining 
numbers sets in, the immediate effect is 
to increase marketings and _ hence 
slaughter. But, as it continues, the size 
of the calf crop is reduced and this 
leads to reduced slaughter. So the key 








Every time you use this especially prepared flour it means 
more money in the bank. Why? Because your sausages have 
a finer, firmer, well-filled appearance—the eye-appeal that 
makes both dealer and consumer come back for more. Soy 
products are nutritious too. They contain a 50% protein con- 
tent which adds wholesome nourishment to your finished 
product. Economical Staley’s SOYFLOUR is simple and easy 
to use. It requires no change in your present cooking and 


smoking schedule. 


Write for Your Copy of Staley’s Soy Flour, Meat Processing Guide 







A. E. STALEY 
MANUFACTURING CO. 
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FOR MEAT PACKERS 
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ILLINOIS 





In the past such periods have 
been followed by periods of declining 
numbers; in the 1890s this decline lasted 


| cheapen. 





question is: Will the usual cyclical de. 
cline occur? 

“These cycles may reflect physica 
factors: rainfall, range and pasture 
conditions, shifts from pasture to grain 
crops, etc. or they may reflect a mass re. 
action to price relationships. Both these 
lines of reasoning have been advanced 
to explain these cycles. Certainly a dry 
year like 1934 which burned up pastures 
and ranges forced heavy sales of cattle 
and interrupted the upward swing ip 
numbers. 

“A shift from grain crops to hay and 
pasture would provide feed for more 
cattle. In the immediate postwar years 
we may see some reduction in our ex. 
panded grain and soybean acreages, 
particularly in the Corn Belt. Such re 
duction would operate to sustain the 
number of cattle. But, price relation. 
ships seem to be a more reasonable ex- 
planation of the long-time cycle in e¢at- 
tle numbers than physical facts. As 
numbers rise relative prices of cattle 
This causes a movement out 
of the business. The resulting increase 
in marketings further lowers prices and 
liquidation sets in. This resulting re. 
duction in numbers of cattle tends to 
make cattle relatively high priced and 
a movement back into cattle develops. It 
takes two years and nine months to get 
a breeding cow from the time her 
mother was bred. 


“Based on history and the present 
level of cattle prices, I would expect to 


| see a cyclical movement out of cattle 








over the next few years. However, the 
decline will not carry the number as low 
as it was in 1938 and will likely leave 
us with a total cattle herd in excess of 
70,000,000 head or about the number on 
hand in 1941 when 16,400,000 cattle and 
9,300,000 calves were slaughtered. The 
trend toward conservation farming and 
the continued growth of the dairy indus- 
try will tend to check the decline. If re- 
turns from cattle continue in favorable 
relationship to returns from alterna- 
tive opportunities, the decline may be 
quite moderate. 


Outlook for Sheep 


“What happens to sheep numbers 
may have some effect on what will hap- 
pen to cattle numbers. The number of 
sheep declined from 56,700,000 head at 
the end of 1941 to a probable 40,900,000 
at the end of 1946, a decline of about 28 
per cent. This liquidation is usually ex- 
plained by the shortage and high price 
of labor. It has occurred both in the 
range and in the farm flock areas. Sheep 
require more care and attention than 
cattle. This decline must have made 
more pasture available for cattle and 
played some part in the increase in cat 
tle numbers up to 1944 and in the large 
cattle herd which has been maintained 
since then. Should sheep numbers re 
verse this trend, as is likely when labor 
becomes more abundant, this might 
crowd out some cattle. 

“This decrease in sheep numbers 0p 
erated to increase slaughter and the 
number of pelts until 1943, when 27; 


(Continued on page 39.) 
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Better Piping... the Easier Way 


Crane Supplies Everything 


Ask piping men in any field. They all have the same 
reasons for standardizing on Crane Equipment. 
Makes the whole job easier, they say, from design 
to erection to maintenance work. 


Getting everything from one source means simpli- 
fied specifying and buying. And getting it from 
Crane assures top quality in all materials for any 
piping installation. 


Naturally, the easier way to better piping is to have 
Crane supply everything. For only the Crane line 
gives you this 3-way advantage: 


ONE SOURCE OF SUPPLY giving you the 
world’s most complete selection of valves, 
fittings, pipe, accessories and fabricated pip- 
ing—in brass, iron, and steel—for all power, 
process, and general service applications. 


ONE RESPONSIBILITY for all piping materials 
—always helping you get the best instal- 
lation, and avoiding needless delays on jobs. 


ONE STANDARD OF QUALITY in every item— 
quality that keeps winning new friends for 
Crane—assuring uniform dependability and 
durability throughout piping systems. 


CRANE CO., 836 S. Michigan Ave., Chicago 5, IIl. 
Branches and Wholesalers Serving All Industrial Areas 


a 


S¥ @ 


; FLANGED 
FITTINGS 














— 


ia 444444 
FITTINGS 








[444-t4¢ Cee tt” 

























| 


A 











f 
Re a 
& TRAPS 


FABRICATED 
PIPING 




















UPPLY ‘ 


ITY 


bill | 


Typical boiler 
feed system—all 
piping materials 
from Crane. 
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(Right) THE RIGHT STEEL VALVE for ev- 
ery service—gate, globe, angle, or check— 
it’s in the complete Crane line. In all sizes, 
with screwed, flanged, or welding ends. 
Shown is the 300-pound class Crane Steel 
Wedge Gate Valve. Complete specifica- 
tions in your Crane Catalog. 


VALVES « FITTINGS 
PIPE * PLUMBING - 


FOR EVERY PIPING SYSTEM 


HEATING « PUMPS 


| ie _— 
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improved Employes = WEIGH THE FACTS 


Relations 


“goa ... hte Aptcdfy 
Sanitary Surfaces 7 // STAINLESS STEEL 


Non-Contaminating 
Strong—Long Lasting Just as it pays to investigate thoroughly the merits of 


new time-saving equipment, so, too, does it pay to 


Resistant to Rust ; weigh carefully the advantages of the material from 


which such equipment is made. 











and Corrosion Take Republic ENDURO Stainless Steel, for instance. 
: In appearance, cleanliness, ease of cleaning, and resis- 
Easy to Fabricate tance to wear, rust and corrosion—qualities which mean 


real long-term economy—stainless steel is unequalled 


Universal Acceptance by any other material. 


Only with stainless steel can you be sure that your new 
Low Ultimate Cost equipment provides all of the profitable, cost-saving 
advantages listed at the left. That’s why we repeat— 
weight the facts ... then specify ENDURO Stainless 
“ Steel on your new equipment orders. 










Full information on request. Write to: 


REPUBLIC STEEL CORPORATION 


Alloy Steel Division « Massillon, Ohio 
GENERAL OFFICES: CLEVELAND 1, OHIO 
Export Department: Chrysler Building, New York 17, N. Y. 


This lustrous, long-wearing 
ackaging table represents 
ut one of many applications 
for ENDURO Stainless Steel 
in the up-to-date meat pack- 
pol and processing plant. 
Others include vats, cookers, 
conveyors, tanks, chutes, sinks 
and troughs. 


ENDURO STAINLESS STEEL 


Reg. U.S. Pat. OF 





Other Republic Products include Carbon and Al 
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HOGS 


Chicago hog market this week: All 
butchers and sows 50c to 75c lower. 


Thurs. Week ago 


Chicago, top........ $24.75 $25.00 

4 day avg........ 24.55 24.25 
Kan. City, top....... 24.60 24.50 
Omaha, top......... 24.50 24.75 
St. Louis, top....... 24.50 25.00 
Corn Belt, top....... 23.75 23.75 
Cincinnati, top...... 24.75 25.00 
Baltimore, top...... 25.50 25.25 
Receipts—20 markets 

BOE. cevcsseen 460,000 402,000 
Slaughter— 

Fed. Insp.*......1,297,000 1,365,000 
Cut-out 180- 220- 240- 

results...... 220 lb. 2401b. 270 Ib. 

This week. ..+1.13 +150 +1.03 

PORK 
Chicago: 
Green hams, 

i eee 44 @46 42 @44 
Loins, 12/16...44 @47 48 @49 
Bellies, 8/16 ..38 @40 38 @39% 
Picnics, 

of wts...... 30 @31 30% @32% 
Reg.trimmings.33 @35 33 @35 
New York: 

Loins, 8/12....50 @b55 50 @55 
Butts, all wts..36 @45 38 @45 

LAMB 

Chicago, top......... $23.00 $22.25 
Kan. City, top....... 23.00 22.50 
i CS wsewdeas 22.50 22.00 
Dressed lamb prices: 

Chicago, choice...... 41@45 45@48 
New York, choice... .43@49 46@52 


CATTLE 


Chicago cattle market this week: Best 
steers weak; others 75c to $1 lower. 
Beef cows 50c to $1 lower. Bulls steady 
to 50c lower. 

Thurs. Week ago 


Chicago steer top... $36.50 $37.50 

ee 24.50 25.00 
Kan. City, top...... 30.00 27.00 
Omaha, top ........ 31.00 31.00 
St. Louis, top....... 23.00 28.00 
St. Joseph, top...... 29.00 26.00 
Bologna bull top.... 16.75 16.25 
Cutter cow top..... 12.00 11.50 
Canner cow top..... 10.50 10.25 
Receipts—20 markets 

| Serre 363,000 332,000 
Slaughter— 

Fed. Insp.*......378,000 380,000 

BEEF 


Steer carcass, good 
all weights. 


Chicago ...$36.00@41.00 $40.00@43.00 
New York . 35.00@42.00 36.00@43.00 
Cutters .... 18 @20 21 
Canners ...18 @20 21 
Bologna bulls, 

Dressed . 25% @26 26 @27 

VEAL 

Chicago, top...... $25.00 $25.00 
Kan. City, top.... 18.00 18.00 
Omaha, top...... 16.50 16.50 
St. Paul, top...... 21.00 20.00 
St. Louis, top..... 26.00 25.00 
Dressed Veal: 
Good, Chicago.... 34.00 32.00 
Good, New York.. 38.00 36.00 


*Week ended November 16. 


Chicago prices used in compilations un- 
less otherwise specified. 


HIDES 
Week 

Thurs. ago 
Chicago hide market firm. 
Native cows 
ee eee .40 —_ 
Outside Small Pkr. 

Hides, all weight, 

etre. & GOW. 2 6sees 18 ~- 


TALLOW, GREASES, ETC. 


New York tallow market firm. 


POE nccesscae 22 20@21 
Chicago tallow market firm. 
a pe 21% 19% 
Chicago greases strong. 
A-white ...... 21% 20 
Chicago By-Products: 
Dry rend. tank. 1.95@2.00 2.00 
10-11% tankage 10.00 10.00 
. eae 10.00 9.00@9.50 
Digester tankage 
_, ey 137.00 137.00 
Cottonseed oil, 
Val. & S. E.... .264%2@27 25 
LARD 
Lard—Cash ......32.00ax 36.00n 
Loose ..... 29.50ax 33.00 
ee 33.00ax 34.00ax 


INDUSTRY EMPLOYMENT 


The U. S. Department of Labor re- 
ports that the estimated number of 
production workers in the slaughtering 
and meat packing industry dropped to 
94,800 during September, 1946, com- 
pared with 139,400 in August and 126,- 
500 in September, 1945. The meat in- 
dustry payroll index for September 
stood at 118.2 compared with 202.3 in 
August and 177.6 a year earlier. 





Livestock Outlook 
(Continued from page 36.) 

100,000 head were slaughtered. In 1946 
estimated slaughter declined to 22,900,- 
000 head, a decline of nearly one-sixth. 
It will be well under 20,000,000 for the 
next two years. The annual disappear- 
ance of sheep from other causes than 
slaughter is fairly high. I assume that 
some of these show up as pelts. As total 
numbers have declined, the estimated 
numbers of such disappearance have 
also gone down from 8,200,000 head in 
1943 to 6,500,000 in 1946. 

“When sheep numbers reverse their 
trend, slaughter will temporarily de- 
cline as animals are retained for breed- 
ing. It is a reasonable guess that for 
the next five years slaughter of sheep 
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will average more than 20 per cent un- 
der the slaughter for 1941-45 when it 
averaged 25,000,000 head annually. 


“As long as we grow corn in this sec- 
tion of the country, we will produce big 
crops of hogs. The large corn crop in 
1946 insures an increase in the crop of 
pigs in 1947. Marketings for the cur- 
rent year, October, 1946 to September, 
1947, will be somewhat reduced from 
those of last year because we reduced 
our fall pig crop on account of the 
shortage and high price of corn and the 
ceiling price on hogs. 


“However, marketings of hogs will be 
substantially higher in the year begin- 
ning October, 1947. If we have good 
corn crops I would expect hog slaughter 
to average close to 80,000,000 head over 


1946 


the next five years. This compares with 
an average of about 96,000,000 head in 
the peak war years of 1943 and 1944.” 


MORE SHORTENING TO BE 
AVAILABLE IN CANADA 


Montreal—Shortening, which has 
been in tight supply in Canada for 
months, is expected to improve marked- 
ly during the next six weeks, the War- 
time Prices and Trade Board said. 
Manufacturers have been asked to 
produce on a basis of 100 per cent of 
their 1941 performance during the 
months of November, December and 
January. Previously, only about 71 per 
cent of 1941 supplies were being pro- 
duced. 
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HOGS CUT OUT WITH PLUS MARGINS IN FIRST TEST OF NEW SERIES 


(Chicago costs and credits, first three days of week.) 


In this issue THE NATIONAL PROVISIONER is resuming at approximate realizations. Because these deductions 
publication of its weekly hog cut-out test, long a feature may not fully reflect current costs, and because it has been 
of the magazine. It was not considered desirable to start difficult to adjust the item of handling and overhead ip 
publishing the test immediately following the removal of keeping with higher labor expense and sharply expanded 

. price controls because of the unsettled condition of the marketings, the plus margins shown below may be on the 
wholesale markets. high side. 

In this week’s test there are plus margins on all weights Packers should remember that this test is worked out 
of butchers with the 220- to 240-Ib. hogs showing up most for illustrative purposes only. Each firm should figure its | 
favorably. Pricing is based on DAILY MARKET SERVICE own, using actual costs, credits, yields and realizable sel]. | 
quotations with the customary deductions made to arrive ing prices. | 











——180-220 Ibs. 220-240 lbs. —— ——240-270 Ibs. 
Value Value Value 
—_—_——S- re 
Pet. Pet. Price per per ewt. Pet Pet. Price per per ewt Pet Pet. Price per per ewt 
live fin. per ewt. fin. live fin per cwt fin live fin. per cwt fin, - { 
wt. yield Ib. alive yield wt. yield Ib. alive yield wt yield Ib. alive yield 
Regular hams ‘? ieeewaeas een 13.9 20.0 43.7 $ 6.07 $ 8.74 13.8 19.4 43.7 $6.03 $ 8.48 . . a vo an | 
Skinned hams ; pvinbaelekdid stats a ais ap ha ae : - anes Se - 12.9 18.1 47.7 6.15 8.63 | 
Picnics ...... oe: eee ee 8.1 1.78 31.4 1.73 5.3 7.4 31.1 1.65 2.30 
Boston butts .. See ee. 6.0 1.64 39.0 1.60 4.1 5.7 35.0 1.44 2.00 
Loins (blade in). ° pap sinielee eeu 10.1 14.5 4.77 2 4.53 9.6 13.4 38.6 3.61 5.07 
SS ae andes etineowes 11.0 15.8 4.21 8 3.69 3.9 5.5 37.4 1.45 2.06 
A Tle isa 'o-t alee oi o-vinins-tyecke — a hes 0 .S4 8.6 12.0 40.0 3.44 4.80 
EE sateen que be i ahes.ccue se aes - , 8 95 4.6 6.4 30.0 1.38 19 ' 
Plates and jowls A a 4.2 73 1 5 3.4 4.8 5.1 85 1.20 
ME WEE eaccccce daanewes 2.2 3.2 72 9 72 2.2 3.1 9 .72 1.02 
SS ere ere ose Bae 18.4 3.90 5 3.42 10.4 14.5 b 3.17 4.42 | 
Spareribs ...... Serer sonevssvane Tn 2.3 -66 15 58 1.6 2.2 49 67 
Regular trimmings . : « ae 4.6 1.08 7 1.01 2.9 4.1 98 1.38 
Feet, tails, neckbones... wie sehen 2.9 25 3 25 2.0 2.8 25 3B ; 
Offal and miscellaneous... Terre e oes wee ins 1.00 1.00 ae 1.00 1.40 
TOTAL YIELD AND VALUE........ 69.5 100.0 oes $26.81 $38.69 71.0 100.0 --. $27.10 $38.28 71.5 100.0 -. $26.58 $37.21 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
Cost of hogs.. si eo eae pvaeaien $24.73 $24.77 $24.77 | 
Condemnation loss . ERASE ane-eeae 13 Per cwt. 13 Per ¢wt 13 Per ewt, 
Handling and overhead 82 .70 fin. 65 fin 
— yield yield 
TOTAL COST PER CWT $25.60 $36.05 $35.73 
ee CE Wie ks chk eb hdd eted wens 27.10 38.28 37.21 
DW CED 0.16.56.50d0000sc000000008 1.50 2.23 1.48 | 


























“> PRODERN 

OD STORAGE 
Facilities in 

FOUR GREAT CENTERS 


CHICAGO e DALLAS e« DETROIT « KANSAS CITY 


U. S. COLD STORAGE CORP. U. S. COLD STORAGE CO. U. S. WAREHOUSE CO. U. S. COLD STORAGE CO. 
2101 W. Pershing Rd. (9) 1114 Wood St. (2) 1448 Wabash Ave. (6) 500 E. THIRD St. (6) 


Wire, Phone or write our nearest warehouse 


OPERATED BY 


UNITED STATES COLD STORAGE CORP. 


38 SOUTH DEARBORN STREET, CHICAGO, ILL. 
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Storage Holdings 
of Meats Increase 
From All-Time Low 


TH an above average slaughter 

of livestock during the month of 
October, storage stocks of meats 
charted a contra-seasonal course, reg- 
istering an increase so that November 
| stocks were above those of a month 
earlier. Business during most of the 
month was conducted with ceilings and 
regulations removed. However, because 
of extremely broad consumer demand 
some classes of meats showed increased 
totals where ordinarily decreases are 
witnessed at this time of year. 

The most significant change in meats 
oeurred in holdings of cured pork other 
than D.S. pork, which increased contra- 
seasonally by about 36,000,000 Ibs., 
doubling in volume during October. 
Stocks on the opening day of this 
month totaled 66,733,000 lbs., compared 
with 33,466,000 lbs. a month earlier 
and 85,088,000 lbs. a year ago. Frozen 
pork holdings at only 53,390,000 Ibs. 
were less than a month earlier when 
the figure was 59,864,000 lbs. The total 
was also well under that of a year ago. 

Beef stocks moved contra-seasonally 
out of store. On November 1 beef in 
storage totaled 60,000,000 lbs., com- 
pared with 73,000,000 lbs. a month 
earlier and 177,425,000 lbs. a year ago. 

Cold storage holdings of other meat 
items showed mixed trends during the 
month. Veal stocks were down com- 
pared with a month earlier, but lamb 
and mutton, sausage and sausage room 
products, canned meats and canned 
meat products and edible offal reg- 
istered slight increases from the total 
of a month earlier. Lard stocks were 
down slightly and rendered pork fat 
showed a slight increase, but the total 
for the month was a little smaller than 
the October 1 total. 


Occupancy in public warehouses dur- 


ing October followed the normal pat- 
tern with a two point increase in coolers 
and a one point drop in freezers. Cooler 
occupancy, at 80 per cent, was higher 
than any previous November 1 occu- 
pancy, except 1944. Freezer occupancy 
in metropolitan areas also increased, but 
dropped in the United States as a whole. 
One-third of the large freezer storage 
centers of the United States were more 
than 90 per cent occupied on Novem- 
ber 1. 


UNITED STATES EXPORTS AND 
IMPORTS OF MEATS 
U. S. imports and exports of meats 


as reported by the Department of Agri- 
culture. 


Sept., Sept., 
1946 1945 
Ibs. Ibs. 
EXPORTS (domestic) 
Beef and veal, fresh 
OP TD 2 nsedvetsecceecs 11,357,751 562,663 
Beef and veal, pickled 
OP CUPOE wcccccccccccccce 72,200 919,233 
Pork— 
Fresh or frozen......... 646,455 36,379 
Wiltshire and Cumber- 

land sides ............ _ 
Hams and shoulders, 

CUBES ce ccccsccccsscces 263,610 149,377 
DOSE ccccdccressccreses 26,940 78,080 
— pork, pickled or 

sn scesescescecns 4,672,088 904,781 

Mutton and lamb.......... 35,858 23,515 
Sausage, including canned, 

and sausage ingredients. 2,445,147 246,284 


Canned meats— 


ONE cine cdcncencngacues 8,260,701 79,091 

UE ahiwsenesenaeesces oe 7,127,829 143,224 

DUPMOMED 2c cccccsecccecs 3,491,998 3,367,171 

Other canned meats'..... 9,104,736 394,267 
Other meats, fresh, frozen, 

or cured— 

Kidneys, ey and other 

meats, n.e 27,005 16,935 
Lard, ine lnding neutral. “11, 678,799 32,647,066 
Tallow, GGT cccccccccese 258.955 vee 
Tallow, inedible <ceneneee™ 168,170 436,122 
Grease and lard stearin... 10,904 29,376 
IMPORTS— 

Beef, fresh or frozen...... 168,439 40,045 
Veal, fresh or frozen...... 1,395 438 
Beef and veal, pickled or 

GEE cea rccsapessvcceces 184,090 288,253 
Pork, fresh or frozen...... 18,640 16 
Hams, shoulders and bacon 39,421 719,868 
Pork, other pickled or 

BED wercacwccererccecs 6, = 17,880 
Mutton and lamb.......... 35 
Cann E eaccsecscecess 1,396, a2 , 15,283,848 
Tallow, inedible .......... 59,140 





‘Includes many items which consist of varying 
amounts of meat. 











U. S. COLD STORAGE STOCKS ON NOVEMBER 1 
Nov. 1, Oct. 1, Nov. 1, Nov. 1, 5-yr. 
1946 1846 1945 av. 1941-45 
BEEF 
Thousands of pounds 
Re Ene wy ts 70,777 164,833 116,631 
In cure, cured and smoked................ 3,56 2,078 12,592 12,554 
CM chivisccermsnacanniaaiendweed 60, 130 72,855 177,425 129,185 
PORK a Oo F 
ee ee a Te. 59,864 68,611 86,191 
Dry salt in cure and cured................ 10,154 6,529 14,329 56,995 
Other in cure, cured & smoked............ 66,733 33,466 85,088 132,212 
EN i inesakintineiiedeownteeee 130,277 99, RE 59 168,028 2755398 
OTHER MEATS AND MEAT PRODUCTS 
Sausage and sausage room products....... 6,829 5,911 22,918 TT 
Frozen lamb and mutton.................. 10,531 8,844 13,066 15,367 
OS RRA eo erp pee ries 5,786 6,196 10,382 ins 
Canned meats & meat products........... 13,344 12,805 20,910 — 
SEY WIG cite tideeessunkeeseneets 24,894 21, 631 26,950 61,167 
Total other meats & meat products...... 61,384 55, 387 94,226 76,534 
ZOTAL ALE, MERATW. ....0..c0ccccccce cll 51,800 228,101 439,679 481,117 
LARD AND RENDERED PORK FAT 
RE ee 29,319 49,707 coe 
SE MO GOR, oi cicccccasscwasesauws i 501 702 1,207 ase 
BE” nveteiedudynedhdecheuetdasadena Oe 27,520 30,021 50,914 112,224 
NN a oak in sceeceniueasanewe 49,533 48,210 85,142 
‘Current figures not entirely comparable with 5-yr. av. 
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TRADE MARK 


THE QUALITY TRADE MARK 





S- 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and —— Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL, 





Page 41 














NE 
Ce oe 


CATERING TO CENTRALLY LOCATED PROMPT SERVICE 
SMALL LOT CUSTOM SEWING GOOD YIELDS e REASONABLE PRICES 


IF YOU ARE IN NEED OF SEWED CASINGS, WRITE US 

















LET’S GET TOGETHER.... 





IF YOU'VE GOT THE CANNED MEATS us so a 
WE’VE GOT THE MARKET Are you using the right grade? =[]) [] 
Are you using the right grain? oOo oO Dg 


. : Are you using the right amount? []} [] [J 
As reputable wholesale jobbers in 


’ ° ° @ If your salt doesn’t meet your needs 100%, we'll gladly 
canned meats, we're anxious to increase 


give you expert advice based on your individual require- 








our sales volume. We handle leading ments. No obligation. Just write the Director, Technical 
products of many leading packers— Service Dept. IY-8. 
and we've a ready market for yours, 


too. DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich 








What can you offer us in canned meats? 
No quantity is too small or too large— 
we'll buy a CASE or a CARLOAD. 


STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


Write or wire IMMEDIATELY. 


MARTIN 
PACKING COMPANY Inquiries Invited 


NEWARK, 3, N.J. HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigan Ave, 4 
Ae ES 





























Packinghouse Equipment built by ST. JOHN * TABLES «© TRUCKS © TROLLEYS © GAMBRELS © HAND TOOLS « SPECIALTIE 





NOW, No. 50 SAUSAGE TRUCK 
with the 
New ‘“NEOPRENE”’” WHEEL! 








The No. 50 Sausage Truck has been one of our most popular items. 
These trucks will be in even greater demand now that they are avail- 
able with the new DuPont Neoprene wheel which eliminates the 
separation of the tread due to the corrosion of the core which is a 
serious problem with old style rubber-tired metal wheels. These are 
complete with roller bearing grease-retaining washer, plated hub caps 
and grease fitting. 


DESCRIPTIVE CIRCULAR NI6 ON REQUEST 


Order thru: E, G. JAMES COMPANY (“Chiceoo's: tines ° nar ceoe 9066 
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MEAT AND SUPPLIES PRICES 
Chicago 








WHOLESALE FRESH MEATS 


CARCASS BEEF 
Week ended 
Nov. 20, 1946 
per Ib. 
Choice native steers— 
All weights .. 
Good native stee rs- _ 
All weights é 
Commercial ni ative stee rs— 


ooneee 44@48 


40@43 


All weights ...... . B0@34 
Cow, commercial . . .27@31 
Cow, canner and cutter 21@ 22 
Hindquarters, choice ccescces cdeQpus 
Forequarters, choice ee -40@ 48 
Cow, hindquarter, comm.......34@40 
Cow, forequarter, comm........ 30@32 

BEEF CUTS 
Steer loin, choice SOG SS 
Steer loin, good 65@70 
Steer loin, commercial 35@40 
Steer round, choice 48@50 


13@46 
. 60@66 
34@57 
30@35 


Steer round, good 

Steer rib, choice... 

Steer rib, good. . 

Steer rib, commercial 
Steer rib, utility. 

Steer sirloin, choice 
Steer, sirloin, good. 

Steer sirloin, commercial ae 
Steer chuck, choice..... ....40 


S0@S85 


Steer chuck, good. 38@41 
Steer chuck, commercial 30@34 
Steer brisket, choice. . a “a 





Steer brisket, good. . 
Steer back, choice.... 
Steer back, good. . 
Fore shanks .. 
Hind shanks . . 
Beef tenderloins 





Steer plates ..... 
BEEF PRODUCTS 

Brains ‘ ll @i2 
0 re ..--19 @20 
Tongues, fresh or froz ..35 @36 
Tongues, can., fresh or 

froz. .. 32. @33 
Tripe, scalded ea 10 @li 
Tripe, cooked ............138 @13% 
BEE eccccccees ‘ ..-18 @20 
Livers, selected 40 @aAl 
Cheek meat . «+--20 @21 
Lips ---ll @l12 
Lungs ‘ 6 
Melts 6 


FRESH PORK AND 
PORK PRODUCTS 


Fresh sk. ham, 8/18 45@48 
Reg. pork loins, 

and. 12 Ibs 17@49 
DU atcnneeeces 31@32 
Skinned shldrs., bene in 35a 36 
Spareribs, under 3 Ibs .40@41 
Boston butts, 3/8 Ibs soa 41 
Boneless butts, c. t 60@62 
Neck bones or 12@14 
Pigs’ feet, front ...10@12 
Kidneys 18@ 20 
Livers ...... 22@25 
BR ovcuee 15@18 
Ears -u@l4 
Snouts, lean hee 13@14 

SAUSAGE MATERIALS 

Reg. pork trim (50% fat)...... 33@35 
Sp. lean pork trim, 85%....... 42@45 
Ex. lean pork trim, 95%. 47@50 
Pork cheek meat 33 34 
Boneless bull meat 33@34 
Boneless chucks . eee 


Shank meat ..... 

Beef trimmings . 

Dressed canners 

Dressed cutter cows 

Dressed bologna bulls... xe 

TD ai<intnnnansitnawd 23@23 
Carlot basis, Chgo., loose basis. 


VEAL—HIDE ON 





Choice carcass 344 35 
Good carcass 32a: 
Commercial earcass 244 25 
tility ... 2~@21 
CALF 


Choice, 225 to 300 Ibs 


31@32 
Good, 295 Ibs. down 


28@30 


Commer rcial peas . -25@26 
LAMBS 
Choice lambs ..... .40@42 
Good lambs = ; 38a 40 
Commercial lambs 35 @ 37 
eee Yaw 
MUTTON 
Good and choice 16@17 
Commercial . 14@15 
Cell ...... 12@13 





SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 

Beef casings: 
Domestic rounds, 1% to 
114 in., 180 pack..... 6 @70 
Domestic rounds, over 
14% in., 140 pack 
Export rounds, wide, 
in 


.1.00@1.05 


OUOP BT Bis cscccecesss 1.10@1.25 
Export rounds, medium, 
% to 1% in.......... 80 @85 


Export rounds, narrow, 

1% in. ender........ 
No. 1 weasands, * 
No. 1 weasands 


1.00@1.15 





in. up 9 @lii 
24 in. up. x @i12 
@ 8 








No. 2 weasands....... 
Dk. SF , nicensuseeds 10 @i2 
— sewing, 1\%@ 

Bm U, ceesessenaessacs 1.50@1.75 
Mid ile. select, wide, 

Mes EDs cowsccicses 1.60@1.75 

Middles, select, e xtra, 

2, @21 iD M. sevcescees 1.80@2.00 


Middles, select, extra, 
2% in. & up....... 

Dried or salted bladders, 
per piece: 


.2.00@2.15 


12-15 in. wide, flat...... 12 @l4 
10-12 in. wide, flat...... 8 @10 
8-10 in. wide, flat...... 4@6 


Pork casings: 
Extra narrow, 2 





GBs. scceess 3.25@3.50 
Narrow mediums, 2 
SL, bee esnsessccas scene 


Medium, 32435 mm. 2.80@2.90 
Spe. medium, 35@38 mm.2.65@2.75 
Wide, 38@43 mm 2°45 
Extra wide, 43 mm. 
Export bungs ... 
Large prime bungs.... 








Medium prime bungs..... 18 @22 
Small prime bungs....... 11 @l12 
Middles, per set.........28 @30 


CURING MATERIALS 


Cwt. 

Nitrite of soda (Chgo. w’hse) 
in 425-lb. bbis., del......... $ 8.75 

Saltpeter, n. ton, f.o.b. N. Y.: 
Dbl. refined gran........... 8.60 
Se GEONNEES ccccccccccces 12.00 
MeGium crystals. .....csccces 13.00 
BO GRUURED ccccsaccenace 14.00 


Pure rfd., gran. nitrate of soda. 4.00 
Pure rfd. powdered nitrate of 
BOE cccceseeesasgeteenee« unquoted 
Salt, in min. car of 80,000 Ibs. 
only, f.o.b. Chgo., per ton: 


Granulated, kiln dried...... 9.70 
Medium, kiln dried......... 12.70 
Rock, bulk, 40 ton cars..... 8.80 
Sugar— 

Raw, 96 basis, f.o.b. 

New Orleans ............ 5.20 
Standard gran., f.o.b. refiners 

GBTEP coccccccccccsnsecce - 6.10 


Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 


SE DID evccecgeusceccscesns 5.15 
Dextrose, in car lots, per cwt., 

SGUGROND cocccecccscsscccecece 4.80 

ae De Wie wenescccvessce 4.75 


SPICES 
(Basis Chgo., orig. bbis., 
Whole Ground 


bags, bales.) 


Amol. prime ....... 28 31 
>, eae 29 32 
Chili powder aveeeecce 50 
Cloves, Zanzibar ...... 20 23 
Ginger, Jam., unbl.... 22 27 
GCOCREM ccccccsssccce 20 24 
Mace, fey. Banda..... 
East Indies ........ 
West Indies ........ 1.60 
—s Gour, fcy..... 26 
D wateuneadveess 22 
West India Nutmeg.. 90 
Paprika, Spanish ..... 55 
Pepper, Cayenne ...... 75 
eee HS Be ncsscccve 75 
Pepper, Packers ...... 85 


SEEDS AND HERBS 


Ground 

Whole for Saus. 
Caraway seed ........ 33 38 
Cominos seed ........ 50 55 
Mustard sd., fey. yel.. 19 - 
American .........+ 19 2 
Marjoram, Chilean .... 20 25 
Ge aaeneseeese vas 18 21 
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HASH and WASH 
for best results 






"BOSS" Jumbo Hasher 
and Washer in 
Combination. 


For complete and even disintegration of offal 
in the cooker and elimination of all foreign, 
detrimental substances, hash and wash with 
"BOSS" equipment. Sizes and styles to fit 
any layout. Wide range of capacities. Write 
for literature containing illustrations and spec- 
ifications. 
“BUY BOSS" 
FOR 
BEST OF SATISFACTORY SERVICE 


BUTCHERS’ SUPPLY COMPANY 














Mc GORMICK & COMPANY, INC. 
BULK SPICE DIVISION 








Page 43 














































JAMISON 
STANDARD 

Liv: \@ Ge ojele) 
equipped with 
ADJUSTOFLEX 
TRACK PORT 
OPERATOR and 
q COMPENSATOR 


This operator is the ultimate in 
flexibility — positively coordinated 
operation of entrance door and 
track port with no strain on the 
operating mechanism. 


Ask for Bulletin 250 


AMISON- 








BUILT COLD STORAGE DOORS 
HAGERSTOWN, MARYLAND 


BRANCHES IN PRINCIPAL CITIES 























| 





at 34c. 


From The National Provisioner Daily Market Service 


CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.O.B. ees + * > wy CHICAGO 


THURSDAY, NOVEMBER 21, 1946 
REGULAR HAMS 


Fresh or Frozen 8.P. 
tee 46n 47n 
CO) eas . 44n 45n 
a Farrer 44n 45n 
BPE sc-csceces 44n 45n 
BOILING HAMS 
Fresh or Frozen 8.P. 
SD vaccwanse 43n 44in 
MED cesseees 43n 44n 
20-32 ......-+. 4m 42n 
SKINNED HAMS 
Fresh or Frozen 8.P. 
474%, @48 49 
4714 @48 49 
474%2@48 49 
47% @48 49 
47%, @48 49 
43a 44 45n 
41 42n 
39@40 4in 
36@37 38n 
25-up .. 35 37n 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 29n 30n 
oF 


26@27 
25% 


Clear plates... 
Jowl butts...... 


27 
29@30 


CHICAGO PROVISION MARKETS 


After opening the week a little easier on some prod 
the carlot market for green and cured pork steadied, At 
midweek green skinned hams were down about ‘%c from 
the level of the preceding Friday, while green picnics showed 
a %@%c decline. Bellies were fully steady with scant offer. 
ings and fair interest. Fat backs were weak and rather 
rangy with the decline in lard; at midweek backs were dow, 
14% @2c compared with the preceding Friday. 

Lard was soft under the pressure of liberal offerings, par. 
ticularly for later shipment. Prime steam sold at 30¢ at 
midweek with later offerings at 29%4c. Refined lard in boxes 
and tierces sold at 32c for immediate and 31'%c and 3le¢ for 
first and last halves of December, respectively. 

Fresh pork cuts eased off as the hog kill continued heavy 
and at midweek 8/10 loins were down to 48c; butts, 39 %e; 
skinned shoulders, 32%c; regular trimmings were steady 





PICNICS 
Fresh or Frozen SP. 
OD ccscccens 31 
ht. Ree 31 at 
8-10 31 32 
10-12 30 32 
12-14 30 324, 
BELLIES 
Fresh or Frozen Cured 
Cater B...c0s% 39@40 rs 
8-12 ......... 39@40 rt 
12-16 38@39 rt 
) 36@37 rr 
2 34@35 38n 





D.S. BELLIES 





FAT BACKS 

Green or Frozen Cured 
6- 8 29 301%, @31 
8-10 29 30%, @31 
10-12 . 29 3014 @31 
12-14 . ‘ 29 30% @31 
14-16 . -. 2d 30% @31 
16-18 . - 31 @i 
18-20 ... 29 31 @22 
20-25 ... 29 31 @32 





FUTURE PRICES 


MONDAY, NOV. 18, 1946 


LARD Open High Low Close 
a Oe “ 
Sept. .... 

No sales. 


Open interest: July 16; Sept. 7. 


TUESDAY, NOV. 19, 1946 


LARD 

July .....22.50 wie « eae 

Sept. ....22.00 22.05 22.00 22.05 
Sales: July 4; Sept. 1. 


Open interest: July 20; Sept. 8. 


WEDNESDAY, NOV. 20, 1946 


LARD 
ere 22.50b 
Sept. .... 22.05b 


Sales: July 2; Sept. 2. 
Open interest: July 31; Sept. 9. 


THURSDAY, NOV. 21, 1946 


LARD 
July .....22.30 22.50 
BOS. cece 22.05b 


Sales: July 1. 
Open interest: July 31; Sept. 9. 


FRIDAY, NOV. 22, 1946 


LARD 

July .22.474%,@50 22.50 22.47% 22.5 

Sept. 22.22% 22.25 22.22% 
Sales: 12 lots 


Open interest: July, 32; Sept., 9. 
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WEEK’S LARD PRICES 


Prices of prime steam lard 
this week: 


P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
Nov. 18....34.00n 31.50ax 34.00ar 
Nov. 19... .33.00n 30.50ax 33.000 
Nov. 20....32.00ax 29.50ax 33.000 
Nov. 21....32.00ax 29.50ax 33.00 


Packers’ Wholesale Prices 


Refined lard tierces, f.o.b. 


Chicago C. L........0.004 6 G3 
Kettle rend., tierces, f.o.b. 

Chicago C. L............344@8 
Leaf, kettle rend., tierces, 

f.o.b. Chicago C. L......34%@% 
Neutral, tierces, f.0.b. . 

Ree Gl, Bacucacveccvee 35 @34 
Standard shortening, 

SE 26 scccdenenies aul 2 
Hydrogenated shortening, 

BED vevsinenesaautent 3 





Watch the Classified A¢ 
vertisement page for bar 
gains in equipment and for 
employment opportunities. 
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in name... 
high grade in fact! 

























































































Better Seasonings Make 
Better sausage 


use 


Angeline Brand 


manufactured by 


Hi. Schlesinger 


631-633 Towne Avenue 
Los Angeles 21, California 





‘lassified Aé 
ge for bat 
ment and for 
portunities. 


nber 23, 108 








Samples on Request 








Clean Without Climbing 
Smoke-House Walls! 


This scientific, Oakite-fast cleaning method makes it un- 
necessary to wield brushes on smoke-house walls! Ask 
your nearby Oakite Technical Service Representative to 
demonstrate the thorough Oakite flow-on method for re- 
moving all wall deposits. It’s easy, rapid: Surfaces are 
first wetted with hot solution 
of Oakite Composition No. 
24, allowed to soak, then 
given a high-pressure rinse 
with hot water. No scrub, 


ASK US ABOUT CLEANING 


no brush required! Our Rep- Hog Dehairers 
resentative will show you . 
simple pump-motor, drum- Conveyors 
hose connections for the ° 
installation. Cutting Tables 


Write TODAY for NEW 
Oakite Meat-Packer’s Di- 
gest containing 77 low cost 
cleaning techniques to help 
speed your maintenance work. 
Oakite technical data, dem- 
onstrations are free for the 
asking. 


Cutters, Grinders 
Smoke-House Drip Pans 


All Types of Trolleys 


\ Sticks S 
ae 


OAKITE PRODUCTS, INC.,20A Thames St., NEW YORK 6, N. Y¥. 
Technical Service R in Principal Cities of the U. S. ond Conade 


HOAKITEs-- CLEANING 
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Genuine 


PLASTIC APRONS! 


OUTSTANDING NEW PRODUCT 
Costs only cent 
About a day 


20 MILL PLASTIC 


Buscor EX 





S 


10 Times Stronger 
Than Cloth. 
Won’t Tear! 


Positive Protection 
Against 
WATER - OIL 
ACIDS - ALKALIES 





Basco-TEX Genuine Plastic Coated Aprons are the 
outstanding advance in protective clothing in years. 
They do not need laundering but are merely wiped 
off with a damp cloth. They save their small cost over 
and over again. They are light in weight and provide 
the utmost in wearing comfort. 








PRICES——SIZES— COLORS 
weare—4 Mill Plastic BLACK—i2 ber’ Plastic 
sc hekneese ian .62 per doz. 27=3.... . .$10.25 per doz. 
nae ST necrnaia aul 7.53 per doz. ROMMEL, . ccne0ces 11.15 per doz. 
36 x 3 Miatinen aceon 7.96 per doz. OS ae 14.25 per doz. 
Raiaie. acnacbcih 8.85 per doz. 36 x 44... ..... 15.80 per doz. 


36 x 
Full ) ee Sleeves 
$6.00 per dozen pair 





BLACK or WHITE— 


8 Mill Plastic 
EC sxea s-oe.0i $s y 00 per doz. 
| aes 9.75 per doz. 
cheese abe 11.15 per doz. 
36 x 44 .. 13.65 per doz. 
Full Length ‘Sleeves 
10.65 per dozen pair 

Leggings, Hip Length 

$13.10 per dozen pair 


MAROON—(Csatza necprene 


ERE biccescved $12.90 per doz. 
OS ae 14.00 per doz. 
TS eS 18.33 per doz. 

err .50 per doz. 


36 x 44 20 
Full Length Sleeves 
$12.90 per dozen pair 
Leggings, Hip Length 
$23.50 per dozen pair 








CONSULT US FOR shower curtains, partitions, covers, bags and 





BLACK —Costza nespeone 


per 2.90 per doz. 
ee 14.00 per doz. 
OS ae 18.33 per doz. 

-50 per doz. 


Full Length Sleeves 
fg oe dozen pair 

ings, Hip Length 
Meus $23.50 per dozen pair 


BLACK or WHITE— 
Extra Heavy 20 a ~~ 
7 x36 4.20 per doz. 
- eas 18.60 per doz. 
..... 20,15 per doz. 
22.60 per doz. 


Serr 
Full Length Sleeves 
$14.25 per dozen pair 
Leggings, Hip Length 
$25.75 per dozen pair 


ALL PRICES F.O.B. CHICAGO Minimum order 1 dozen 
ORDER BY PHONE OR MAIL 








other items of plastic coated and standard textiles. 
Free Sample Swatch on Request 


ASSOCIATED BAG & APRON CO. 


222 W. Ontario St., Chicago 10, Ill. ¢ Phone SUP erior 5809 
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WESTERN DRESSED MEATS 


NEW YORK 
TUESDAY, NOVEMBER 19, 1946 
FRESH BEEF-STEER Utility: 

AND HEIFER: 50-170 Ibs. . 20.00-24.09 
Ghetee- 170-275 Ibs. .... 2000-24-45 

z Cull, all wts..... . None 
400-500 Ibs. .......... $44.00-48.00 
500-600 Ibs. .......... 45.00-48.00 : 
Pe U. seccentces 45.00-49.00 FRESE LAMS & MUTTON: 
_ . 2p  apeReeeers 45.00-50.00 LAMB: 
Good: Choice: 
400-500 Ibs. .......... 38.00-43.00 30-40 Ibs. ..... $46.00-41. 
500-600 Ibs. ... 39.00-44.00 40-45 Ibs. ......... 45.00-47.0 
600-700 Ibs. ..... 40.00-44.00 45-50 Ibs. ..........-. 44.0046% 
700-800 Ibs. ... 40.00-44.00 50-60 Ibs. ... 44.00-45.09 
Commercial: Good: 

. P 30-40 Ibs. . 44.00-46.09 
400-600 Ibs. ..... 30.00-34.00 ’ 
600-700 Ibs. ..... 32.00-37.00 yr +4 _ trees 43.0046 
Utility: 50-60 Ibs. perry 42.00-44.9 

. on P Commercial, all wts.... 38.0044 
400-600 Ibs. .. 26.00-30.00 Utility, all wts...... 30.0036 

7 em . MUTTON, 70 Ibs. Dn.: 

Yommercial, all wts.... 28.00-34.00 . 
Utility, all wts.. . 24.00-26.00 | sn red etecwecsseoee rt 
Cutter, all wts. . None Utility ne tila ryt 4 
Canner, all wts.. . None pad deal tathe loci nie 00-16) 


FRESH PORK CUTS: Loins No, 1 


FRESH VEAL, Carcass Basis’: (BLADELESS INCL.): 


Choice: 


i 2 cencaanwnace t ) 
50-170 Ibs. . 36.00-44.00 10-12 Ibs. ............ 52.00-55.00 
170-275 Ibs. . 30.00-36.00 12-15 Ibs. ............ -00-53.0 
* Sf “eppeeeeaeses: 45..00-48.00 
Good: 
Shoulders, Skinned, N. Y. Style: 
50-170 Ibs. .. 28.00-36.00 ‘ . 
170-275 Ibe. 36.00-30.00 |) eee 36.00-38.00 
© a Butts, Boston Style: 
ommercial: oe: 40.00-45.00 


50-170 Ibs. 
170-275 Ibs. 


24.00-28.00 — 


24.00-26.00 1Quotations based on skin off 





DRESSED BEEF CARCASSES FRESH PORK CUTS 





City Dressed Westen 
Choice, native, heavy..........50@54 Pork loins, fresh, 12 Ibs. dn.. 
Choice, native, light... .. 47@50 Shoulders, regular ........... 
EL Spt beckns eee ceeenal 41@45 Butts, regular 3/8 Ibs....... a 
Steer, heifer, choice........... 46@50 Hams, regular, under 14 Ibs....., 
Steer, heifer, good............. 42@45 Hams, skinned fresh, under 
BB TRB. ccccccccccccccosesssail 54 
BEEF CUTS Picnics, fresh, bone in.......... 38 
City Pork trimmings, ex. lean........ 54 
= i a he Pork trimmings, ae coecseceh “. 
No. 1 ribs..... sews ... 65@T75 Spareribs, mediu 
No. 2 ribs... 0 Belen an ab anette Oe 
og pala: 85 @90 Bellies, sq. cut, soodiiena, 8/12.. * 
Cob anineinis senses . -75@80 . City 
No. 1 hinds and ribs........... 60@64 Pork loins, fr., 10/12 Ibs...... 3@5 
No. 2 hinds and ribs. ..48@52 Shoulders, regular ............ 68 
No. 1 rounds........ . . 54@56 Butts, boneless, C. T............ 0 
No. 2 rounds... 50@52 Hams, regular, under 14 Ibs....... # 
No. 1 chucks : : . 42@45 Hams, sknd., under 14 Ibs....... 41 
No. 2 chucks............0..0008 38@40 Picnics, bone in............... 4Gs 


Pork trim, ex. lean 
Pork trim, regular... 
Spareribs, medium 
Boston butts, 3/8 Ibs 
Bellies, sq. cut, seedless, 8/12...4 


No. 3 chucks........... 
Rolls, reg. 4@6 lbs. av 
Rolls, reg. 6@8 Ibs. av. ‘ 
Tenderloins, steers ........... 
Tenderloins, cows ...... 
Tenderloins, bulls 
Shoulder clods ..........0...:. 


FANCY MEATS 
DORGUOE, GONMOE cccccoseccccsccees 
Veal breads, under 6 oz 

© OD BP Ge cccccces. 








DRESSED HOGS 


om, gd. & ch., hd. on, If. fat in 


Nov. 20 under 80 Ibs... .$35.50-98.8 
5.50-38.0 


fk See “81 to GD BBB. ccccccese 
Beef kidneys . ; — Bee OS Bie BGs ccc cccses 3. 
EN Sa hb wed eneé aeminale ac 120 to 136 Ibs.......... 35.50-38.90 
Beef livers ... sees 137 to 153 lbs aa 35.50-38. 


Ox tails under % 
Over % Ibs 








172 te 188 tbe.......... Om 























DANISH HOG CALIF. SLAUGHTER 
NUMBERS State-inspected kill of live 
The total number of hogsin stock for October, 1946: 
Denmark on October 5 is re- se 
ported at 1,876,000 head, com- {tle «+... -- +++ ri -seseeeeiill 
pared with 1,798,000 on the Hogs .... peeeeere 





BE adcesevesesss Se 





same date last year. Weaned 
pigs and slaughter hogs ac- Production for the month: 
count for much of the in- Lbs. 
crease. The proportion of « « «1,659,68 
these weighing more than 132 . 4 
lbs. is much greater than in 
recent months. The number 
of suckling pigs was 419,000 
head, showing a seasonal in- 
crease because of fall farrow- 
ings. This is the same as in 
the first months of the spring 
pig crop. 







Sausage ... ~peneeeneese 
Pork and beef....... 
Lard and substitutes. 


ne 
eee 3,265,017 


Plants under state inspection Oct 
ber 31, 1946, 190. Plants under sa® 
approv ‘ed municipal inspection Octe 
ber 31, 1946, 132. 








Meat has what it takes! 
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-+ + 18,00-21.9 
-« 16.00-19.09 
- 14.00-16.0 


Loins No, 1 


- ~~ 40.00-45.% 
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kill of live- 
, 1946: 


— 
eo 3,265,011 


inspection Oct 
nts under state 
nspection Octe 
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Circulating libraries 
were originated to 
make good books 
available to people 
who did not have easy 





access to libraries. We 
like to think of our staff of Expeller* Engi- 
neers as circulating libraries for render- 
ing and packing plant executives. These 
men, travelling all parts of the United 


States, bring to your office information 


Like a Circulating Library 






on all phases of crackling products. They 
are equipped to help you determine the 
best process for your plant. They under- 
stand plant layout and production. And 
particularly, they can advise on all kinds of 
equipment. Anderson Engineers are bringing 
this volume of knowledge to anyone who re- 
quests it. Do you? Then write today, a meet- 
ing will be arranged at your convenience. 


THE V.D. ANDERSON COMPANY 


1935 WEST 96TH STREET + CLEVELAND 2, OHIO 


*Exclusive Trade Mark Registered in U. S. Patent Office and in foreign countries. 








DUPLEX SUPER DUO CRACKLING EXPELLER 








Onlg ANDERSON MAKES EXPELLERS 
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BY-PRODUCTS—FATS—OILS 











TALLOWS AND GREASES 


TALLOWS AND GREASES. — The 
markets displayed a very firm under- 
tone early this week and larger buyers 
advanced prices on all grades by 2c per 
lb. Buying activity was broad during 
the opening days and it was estimated 
that upwards of 400 tanks of product 
were moved before the trade quieted 
down. One of the larger buyers with- 
drew from the market and other large 
soapers were interested in the better 
grades of product and only for Novem- 
ber and December shipment, whereas 
January shipment was accepted earlier 
in the week. The early activity has just 
about cleaned up offerings of larger 
producers for some time to come, trade 
members report. The coal strike will 
affect the demand for both tallows and 
greases if the caustic soda and alkalis 
flow is shut off. Meanwhile, most plants 
are working at or near capacity and 
it is predicted that the tight soap situa- 
tion may be relieved in the very near 
future. 

Late in the week quotations on tallow 
included fancy at 21%c; prime or extra, 
21%c; special, 215%c; No. 1, 21%c; No. 
38, 21%c, and No. 2 at 19%c to 20c. 
Grease quotations included choice white 
at 22c; A-white, 21%c; B-white, 21%c; 
yellow, 21%c; house, 21%c, and brown 
19%c to 19%c. The movement of edible 
tallow has been moderate to light and 
the market had a weaker undertone 
with sales reported in a range of 23c 
to 24c. 

NEATSFOOT OIL.— Production is 
reported to be light in all quarters and 
no quotations have been set. Demand 
appears to be only moderate and no 
urgent orders have been uncovered. 

OLEO OIL.—The supply situation is 
still rather tight in this market and 
the little product available is strongly 
held. Quotations in the midwest are 











lacking although extra was quoted in 
the East at 39c. 

GREASE OIL.—Action has been very 
thin in the grease oil market with most 
producers well sold up. Quotations are 
showing little change although reported 
to be very firm. No. 1 oil is 27c; prime 
burning, 29c; acidless tallow oil 27c, 
and neatsfoot stock 3lc. These quota- 
tions are for drum lots. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium, sulphate, bulk, per ton, f.o.b 


production point ......cccccecess $30.00 
Blood, dried 16% 

per unit of ammonia....... 10.50 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

ame BOSON, HOP GRE... cccccccsccccscesas 2.00 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and — ports.... .-.. 35.50 

SE Ee dctcernceevccnoessses --+- 87.90 

in 100-lb Sane Seta thdeedeehenéneonswen 38.50 
Fertilizer tankage, ground, 10% 

ammonia, 10% B. P. L., bulk........... nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk per unit of ammonia................. 9.75 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

ee Sas 0 00 4604.0:6.0008 0008 $55.00 
Bone meal, raw, 44%42% and 50% in bags, 

per ton, f.0.b. works POPC eeebCERseee er eeeee 75.00 
Superphosphate, bulk, f.o.b. Baltimore, 

_, ff SEES ape -70 


Dry Rendered Tankage 
45/50% protein, unground, $1.90 per unit of protein. 


EASTERN FERTILIZER MARKETS 


New York, Nov. 20, 1946 


The local blood market was cleaned 
up at $10.50 per unit f.o.b. New York. 
Wet rendered tankage continued to sell 
at $9.75 f.o.b. New York with the de- 
mand good. Dry rendered tankage sold 
between $1.90 and $2 with last sales 
at $1.90. Very little material was 
offered. 


a 


BY-PRODUCTS MARKETS 


Blood 
Unit 
numonia 
NE, DOGNE ook ccctccncen nessa weed $9.00@9.%0 
Digester Feed Tankage Materials 
Unground, per unit ammonia............... $10.0 
Liquid stick, tank cars.............. 4.00@ 5.0 
Packinghouse Feeds 
Carlots, 
per ton 
60% digester tankage, bulk................ $137.00 
55% digester tankage, bulk................ 117.9 
50% digester tankage, bulk................ 113.8 
50% meat, bone me: al scraps, bulk vsocceeel 107.0 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 5O..........0-06. #0 comenm 
Steam, ground, 2 & 26.............6. 00@60.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ................ 7.00 Nom. 
Bone tankage, unground, per ton.... 55.00@00, 
Hoof meal, per unit ammonia........ 00@ 9.0 


Dry Rendered Tankage 





Per unit 
Protein 
wees ; Te -- A 2.00 
PEE. ca ccwscecsdceveaseeseseckseenn 1.95@2.0 
Gelatine and Glue Stocks 
Per ewt 
Calf trimmings (limed)................5.- Nom. 
Hide trimmings (green salted)............ Nom. 
Sinews and pizzles (green, salted)......... Nom. 
Per ton 
Cattle jaws, skulls and knuckles........... $75.0 
Pig skin scraps and trim, per Ib.......... 2@12% 
Bones and Hoofs 

Per ton 

Round, shins, heavy $115.00@1%. 
light 100.00 110.0 
Pe ED. acc cteciccddeecss 100.00@ 110.00 
BE. cosccccevecsvcpece 95.00@ 100.00 


ga 
Blades, buttocks. shoulders & 


eR ere 105.00@110.0 
Hoofs, house run, assorted........ 85.00@ 90.0 
GUM BERGE scccccccccccscecvcsscne 50.00 

Animal Hair 

Winter coil dried, per ton.......... .. Nom 
Summer coil dried, per ton................ Nom. 
Winter processed, black, Ib............... Nom. 
GRETIS GWIGNES ccccccsccccccccsccccccsces Nom. 
Winter processed, gray, Ib............-00+ Nom. 








_SWyiltbald Seckaefer Compa ny 





a 





PROCESSORS OF ANIMAL FATS AND OILS w 














AMERICAN MEAT INSTITUTE - 


ASSOCIATE MEMBER 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 





_— 


CHestnur 9630 
TELetyee 
WESTERN UNION PHONE 
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Per unit 


.. -$1.95@2.0 
+. 1,95@2.0 





| VEGETABLE OILS 


The undertone of the vegetable oils 
markets appeared to be very firm all 
week although volume of business was 
somewhat lighter. Whereas most of the 
buying in the past has been for nearby 
delivery more sales were reported this 
week for delivery after the first of the 
year and there was less inclination to 
discount for the later dates. However, 
there continues to be some urgent de- 
mand for immediate delivery and a 
moderate volume of business was re- 
ported on that basis. 

SOYBEAN OIL.— The soybean oil 
market strengthened as the week moved 
on and a fair volume of business was 
reported. Most of the buying was for 
nearby delivery at 24 to 24%c while 
bids were slightly under the inside fig- 
ure for. shipment after the first of the 
year. The soybean crop for this year 
was reported to be slightly larger than 
for a year earlier and was up sharply 
when compared with the ten-year aver- 
age. 

PEANUT OIL.—A fair movement of 
peanut oil was reported this week and 
the market was strong with late sales 
at 274%4c to 28c in the southeast. Crush- 
ings are reported to be only moderate. 

OLIVE OIL.—A few sellers in the 
New York olive oil market were willing 
to shade to $9 per gallon, but asking 








orders boosted the price of cottonseed 
oil this week with late trading on a 
26%4c basis in Texas, Valley and Okla- 
homa. Margarine producers have been 
big buyers and at the close of the week 
were still in the market for product for 
nearby delivery dates. Spot trading in 
New York is light. The futures market 
has been dull with no great changes in 
quotations. 





OLEOMARGARINE 
Prices f.o.b., Chgo. 
White domestic, vegetable....................B5 
White GRIME TAS. oc cccccccsccccess - 42 
Water churned pastry...... owene concen 
ee Se eta keer tenineneersasaoved 8446 


VEGETABLE OILS 


Cotton- Soy- 


seed 
White, deodorized, summer oil, 
in tank cars, del'd Chicago......... 35 34 
Yellow, deodorized salad or winter- 


ized oil, in tank cars, del’d Chicago.37% 86% 
Raw soap stocks: 
Cents per Ib. del'd in tank cars. 
Cottonseed foots. basis 50% T.F.A. 
Midwest and West Const............... 8% del’d 
DS dtrc aban e inva ekhakerdyestocnse cee 8% del’d 
Corn foots, basis 50% T.F.A. 
DEINE ccc ccrcescoresecceseeececscses 8% del'd 
ED Sans adeARURRPSSEORERAS ADEN OCC coUsE 8% del’d 
Soybean foots, basis 50% T.F.A. 
Midwest and West Coast.............. 8% del'd 
MES cc cncenccesccsessscseedesereceocnd 8% del'd 
Soybean oil, in tanks, f.o.b. 
SO, BOONE wavccsvesscececs rte, 6UdPl 
Corn oil, in tanks, f.o.b. mills...... 26¢ Nov.-Dec. 





Manufacturer to jobber prices, f.o.b. 








SOY OIL FUTURES TRADE 


This Is MARION, INDIANA 
Another 100% Layne City 


—Marion, a busy, progressive and forward 
looking city of east central Indiana gets its 
entire water supply from Layne Well Water 
Systems. And taking a tip from the city are a 
brewery, a food processing plant, a radio 
and television station, two meat packers, a 


The New York Produce Exchange 


cks price in general averaged as high as $10 = wy inaugurate trading in bleachable 


military home, a wire and rubber manufac- 























7 ire 
Per ewt per gallon. There were some reports refined soybean oil Monday, November turer, o gles company, 0 laundry and 0 win 
that oil was available at $8.75, but no : - and cable company—all of whom have their 
oe Nom 1 fferi a il 25. The trading hours on weekdays will own individual Layne Water System plants. 
soon Kom. wey reported. = gc well: man be from 10 a. m. until 2:30 p. m. and 
Per tes and coming most - rom nt ty ers, with on Saturdays, 10 a. m. until 11:30 a.m. Seldom d tenied meted ai 
inl isk ny" — in 7 mar et a The contract unit will be 60,000 Ibs. | 77) Teotiaciine guiieuean b-9 pode "ded 
teens 2 in the smaller packaging trades where : : Son . ~ 
d di broad Trading will be over 12 months, begin to Layne Well Water Systems by Marion City 
emand is very broad. ning with January, 1947 and endin : 
COTTONSEED OIL.—B : , a ’ Ing, | and Factory executives. Such preference was 
—_ OIL.—Broad buying but including, December, 1947 option. earned through recognized reputation of su- 
115.00@ 120.00 perior quality and basically sound operation 
100.00@ 110.00 
100.00 110.00 economy. 
Ca FATS AND OILS PRODUCTION AND STOCKS 
10:5.00@110.00 - ‘ —L 
85.00@ 90.00 F actory production and consumption and factory and warehouse stocks of prin- ™ = hoe as eee bog 
on a, and bocca ered oils (in thousands of pounds) during August and Sep- | earch can produce—and the best that Amer- 
mber, , as reported by the Department of Commerce: : ican dollars can buy. For late catalogs and 
ail Sets Posteny ant illustrated literature address Layne & Bowler, 
“co ecs ae ITEM . Vactery Progaction gractory Consamption " Sept. 30, Aug. 31, Inc., General Offices, Memphis 8, Tenn, 
“ ept., ug., ept.. ug., 194 1946 1946 
osveee Ken VEGETABLE OILs M ibs. M ibs, MN ibs. M ibs, M Ibs. Mt ibs, 
ase Nom. ottonseed, crude .............. 69,807 26,021 29,316 24,042 63.245 
Setteneced., refined Seseceusennak Mn 21334 61/321 82'163 157.392 writ HIGHEST EFFICIENCY 
x o CPUGE ...00 5 « . . : 
Peanut’ refined re} per} were ry 4 beg 4 Layne Vertical Turbine pumps are available in 
ona enema Coconut, crude . 39.614 42.707 80.709 103.974 100'880 sizes to produce from 40 to 16,000 gallons of 
Coconut, refined 16,603 20).437 16.055 10.541 7730 water per minute. High efficiency saves hundreds 
Corn, crude ...... 17,158 17.047 16.202 6.5 16,028 of dollars on power cost per year. 
Gorm, Felined 2.0... 0cccccccscccs 14,748 13 2.3 5.451 4,984 
berbena, crude | 107,441 95,193 115,523 116,522 131,659 en 
— 106,081 89,810 98,870 77,293 90,535 Suuttgart, ieee e-Atlantic. Co. Norfolk 
ANIMAL FATS - e-Central Co., Memphis, Tenn. 
es, onions, inctating neutral 5 
and rende k fat.... 15,202 7 2, 5 
Tallow, edible vtesseeveesesecss 2190 ETB. 2300 cE a: A 
fallow, inedible... 1... 22222722 44,307 605 2, ! 2, 
Neatsfoot oll .......22.2222221! 32 bas ae oss + Ss |” Sets 
— Greases (including garbage and 
jouse), Other than wool....... 26,015 42,128 88,342 45,212 71,840 85 
ED docs vacsssncctoeves 6 1,751 1,2 1,552 6,550 oes 
SECONDARY PRODUCTS 
Stearin, vegetable oil. winter.... 4,252 5,208 5,55: 
Stearin, animal, edible....... 1. | B23 2/352 on aos wet “Sor 
Stearin, animal, inedible... . 1,520 1,088 893 1,071 2,108 1,263 
Gate GH no sse sass sneseocsccneee 472 4,216 57 590 813 656 
Serase oll and lard oll... 2.20... 8,475 8.481 38,508 8,593 8,729 9,277 
ET ein8 nas shdeedeins cea 2,580 8,911 1,199 1,147 1,928 2,890 
OTHER PRODUCTS 
Brivogeated oll, ediie....... 77a $1.90 © anger, tans «xe acapg |. WELL WATER SYSTEMS 
meee ydrogenated oils, inedible..... 14.595 15.021 14,744 14,136 7915 8,448 ¥VERTIGAL TURBINE PUMPS 
‘a i idanaccukeuuestnar ccc 740 134,921 526 567 52,830 42,503 *"~ 
: 23, 1 
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HIDES AND SKINS 





Packer hide market sags 1@3c on 
limited buying interest—Packer calf 
move higher—Small packer hides sell- 
ing in narrower range — Tanners’ 
Council meeting here late this week. 


Chicago 


PACKER HIDES.—The attention of 
the trade generally is at present cen- 
tered on the annual meeting of The 
Tanners’ Council here in Chicago late 
this week. This was preceded by the 
annual convention of the National Hide 
Association, also held here. 


Prices in the packer hide market were 
marked down at the end of last week 
on limited trading, involving declines 
of a cent on branded steers and cows, 
about two cents on light native cows, 
two to three cents on heavy native 
cows, and three cents on native steers. 
On trading this week, native bulls sold 
down four cents and branded bulls three 
cents. 

Bulls are reported fairly well sold up, 
with kill lighter. The market is not very 
definitely established on the other de- 
scriptions, as many tanner buyers are 
inclined to go slow around present price 
levels until they are sure that increased 
costs can be passed on to buyers. Buy- 
ers are inclined to exhibit an air of in- 


difference at the moment, and the mar- 
ket is in a waiting position. 

Late last week 700 all-heavy native 
steers moved at 32c; there are not many 
all-heavies available and some traders 
feel this price might have to be paid at 
present to secure more; 3,000 sold early 
this week at 32c. At the end of last 
week, 1,700 mixed heavy and light na- 
tive steers, running well to lights, moved 
at 30c. 

At the last week-end, one packer 
sold 2,288 light native cows at 30c, and 
2,000 branded cows at 29c; 1,500 more 
light native cows moved at the open- 
ing of the week at 30c, and some very 
light average lots are credited as going 
at 3lc. At mid-week, one packer moved 
1,600 mixed branded steers and branded 
cows at 29c.. While trading has not been 
general on this basis, buyers have not 
been too active in bidding. 

Some Ft. Worth bulls moved early in 
the week at 23c for natives and 22c for 
brands. Later, two packers sold a total 
of 3,700 bulls basis 22c for natives and 
21c for brands. 

At mid-week, one packer sold produc- 
tion of three southeastern smaller 
plants, totalling around 26,000 light 


average hides, 48 lb. and down, mixed 
steers and cows, basis 28c flat for na- 
tives and 27c for brands, these having 





no particular bearing on the local may. 
ket. 


Federally inspected slaughter of cat. 
tle for week ended Nov. 16 was egtj. 
mated by the USDA at 378,000 
one percent under the 380,000 of pre. 
vious week, but 23 percent above the 
308,000 of same week a year ago. Calf 
slaughter totalled 180,000 head, five per. 
cent over the 171,000 of previous week, 
and one percent over the 179,000 a year 
ago. 


OUTSIDE SMALL PACKER.—Sale; 
at varying prices have been reported 
during the week in the outside smal 
packer market, with some indication 
that market offerings are gradually be. 
ing absorbed and the range in price 
narrowing. Currently, small packer gi. 
weight natives of good average sto 
are selling at 23@24c, with brands § 
cent less, while some toppy lots have 
been reported at up to 25c for natives, 
Small packer bulls are quotable around 
18c for natives and 17c for brands. The 
current wide spread in prices between 
packer and small packer and country 
hides is scheduled for considerable dig 
cussion during the Tanners’ Counel 
meeting. The liberal supply of lowe 
grade, but lower priced hides has caused 
tanner buyers to hold off trading in the 
packer market. 

FOREIGN WET SALTED HIDES— 
Little news has been reported so far 
this week from the South American 
market. Late last week, Anglo heavy 











Design for Meat 
Product Packaging 


® Can we help you plan the 





packaging for your new prod- 


ucts — or restyle and modern- 
ize the packaging of your pres- 
ent product? . . . Our Designers 
are doing much forward work 
on Folding and Display Cartons 
and Shipping Containers for man- 





ufacturers of packaged goods. 





HUMMEL & DOWNING CO. 





MILWAUKEE 1, WISCONSIN 


WASTE PAPER IS A VITAL RAW MATERIAL... SAVE IT... 


The Board of Governors of the 
COMMODITY EXCHANGE, Inc. 
announces that the Exchange 


REOPENED 


in futures contracts of 


NOVEMBER 19, 1946 


81 BROAD STREET 





TRADING 





HIDES 








Tuesday 











NEW YORK 4,N. Y. 
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To Get 


SAME 
SIZE 


SAME 


steers sold at 36.55, light steers 36.46, 
cows at 34.03, and extremes at 39.58, 
prices equivalent to c.i.f. New York, but 


| the hides reported moving to Great 
| Britain. 


Same buyers were credited 
with taking 23,500 Gualeguaychu heavy 
hides at undisclosed prices. 


COUNTRY HIDES.—Country hides 


| have been sluggish and have sagged 


ask for 


CUDAHY’ 





back to around 20c, flat trimmed, for 
average lots of country all-weights, 
with brands at a cent less; very good 
light average lots are reported moving 
up to around 2ic basis. Country bulls 
are quotable around 16c, flat. Untrim- 
med hides are generally being dis- 
counted around 1% cents. 


CALF AND KIPSKINS.—The bulk of 
trading in both packer and collector 
calfskins and kips continues on basis 
of New York selection and trim, aside 
from a few untrimmed packer kips mov- 
ing from smaller plants. One packer 
sold 500 such kips late this week basis 
40c for natives and 35c for brands, 
steady prices, but prices on a per pound 
basis for packer and city calf are not 
clearly defined. 


A New York collector early this week 
sold at steady prices, the 5-7’s moving 
at $3.70, 7-9’s $5.70, 9-12’s $7.60, 12/17 
kips $8.50, and 17 lb. up $9.10. 

Last reported sale of packer 3/4’s on 
New York selection was at $2.80, with 
4-5’s going at $3.10. Early this week, 
one New York packer sold 7,000 skins 
of heavier weights at slight advances; 
the 5-7’c moved 5c higher at $3.95; 
heavier weights sold 15c higher, the 
7-9’s making $5.95, 9-12’s $7.95, and 
12/17 kips $8.85. Last trading in 17 lb. 


and up during the previous week was | 


| at $9.50. 


GET SMOOTH, FINE-LOOKING, 
SURE-SELLING FRANKS... 


CUT BREAKAGE LOSSES... 
DEPEND ON TWICE-TESTED 


CUDAHY’S 


Selected Sheep Casings 


Whatever your casing needs... 
orders filled quickly from over 
79 different sized, fine NATURAL 
CASINGS, including imported’ 
casings. 

Our Casings Sales Experts will 
advise you on request. 


THEEUDAHY PACKING CO. 


| are limited at present. 





21 W. LaSalle Street, Chicago 1, Iinois 


Country calfskins are moving around 


30c for all-weights. Country kips are 


easy around 26@28c, according to trad- 


ers. 


Packer regular slunks last sold at 
$3.00, with hairless at $1.25; small 
packers are quoted around $2.00 and 
$1.00, respectively, in small lots. 


SHEEPSKINS.—tThere is a good de- 
mand for packer shearlings around the 
$3.00 mark for No. 1’s, and up to $3.25 
has been reported in spots, but supplies 
No. 2’s are 
quotable around $2.25 each, and No. 3’s 
nominal around $1.25. The market in 
general has not been overly active this 
week. Fall clips are moving in a range 
of $3.50@3.75 each, with sales reported 
this basis this week. Some open trad- 
ing is needed to clarify the market on 
pickled skins; according to reports, ac- 
tual sales have been limited, although 
there are reports that $21.00 to $23.00 
per doz. packer production is available 
for any offerings. There is a good in- 
quiry but not many on the market. 
Packer wool lamb pelts are quoted 
around $4.00@4.25 per cwt. liveweight 
basis, based on current wool yields, with 
sales around $4.00 per cwt. credited re- 
cently to mid-western packers. The 
current longer wooled pelts are more 
suitable for pullers than for fur tan- 
ners. 








The lerfect’ 
BINDER 


FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


becaute. 


It’s a better product 
because Soy improves 
texture, holds freshness, 
reduces shrinkage, im- 
proves appearance, re- 
tards discoloration. 


Special X Soy Flour 
pays its way doubly be- 
cause it is a complete 
binder, low in cost and 
high in efficiency. 


Soy does not in itself 
flavor the sausage. The 
improvement results 
from the blending and 
emulsification quality 
which complements meat 


Special X SOY FLOUR 
Meatone crits 


Write for FREE Samples 











AMI PROVISION STOCKS 











Stocks of provisions and lard regis- 
tered mild increases during the first 
half of November and total holdings are 
now slightly above those of a year ear- 





WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


———e 


FRIDAY'S CLOSING 


Provisions 




















































. . . . : Week ended Previous Cor. week, 
lier, it is revealed in the American Nov. 21,46 | Week 1945 Th a a 
Meat Institute’s regular report. Al- Hvy. nat. strs. a2 @35 @15% e market 4 angie was rather 
. . Tex. strs. 2 : lite 
though hog slaughter is running well [Sina © S uneven at the a of the week. The 
above a year ago packers have been un- oe pm... p+ oo @14% East was well filled up and most buy. 
y. ol. s ps < 
able to accumulate a very great volume Ex light ‘Tex ing orders myer Rages — ee Loin 
; ; ‘ oa strs. J a @29 a30 @15 were easier wi wei ts 
at this time because of the broad con- "8; con" 29 “q30 @14% a 7 / 4 th gnts at de; 
sumer demand for meats. Hivy. nat. cows. @s0 i S, @15'4 10/20 green skinne ams sold at 
ces Lt. nat. cows @30 = 31%} @32% @le% 4714¢; picnics closed at 30 and 3le: lard 
Provision stocks as of November 16, Nat. bulls ..... @22 @26 @i2 2c; pee aie; 
1946, as reported by a number of repre- oh Rag bor @24 4g, ¢11 was easy with 30c called the going ma 
’ alfskins ..... @oin @odin 2342 @27 i 
sentative companies to the American Kips, nat...... @10 @i0 «20 ket. 
pe ° Kips, brnd'd... @35 @35 @li% . e 
Meat Institute, are shown in the fol- — Siunks, reg...:.  @3.00 @3.00 @1.10 Cottonseed Oil 
lowing table. Because the firms report- “ums, Bris....  @1.25 = = D 
: : ‘ - ec., 26.50b; Jan., 27.00b; 
ing their stocks to the Institute are not CITY AND OUTSIDE SMALL PACKERS ‘ a 2 ? 
‘ , th F ‘od t iod Nat. all-wts... .23 25 23 @27 @15 26.50b; May, 26.25b; 27.00ax; 
nines ~~ a See nop sthapas lc Brnd’d all-wis22 @24 24 @26 = @I4_—25.25b; 26.25ax; Sept., 21.50b; 22.005 
= ” @? « by " 
see cna Per ae pee oy es Sais bee Brad'd. bulis Gir 19 @2i 10 @i0i, Oct., 19.25b; 21.00ax; Nov., 21 
, between identical groups) the table be-  Giifacins ..... 41 @i6n 41 @46 20% @23 Sales, 9 lots. as 
‘ low shows November 16 stocks.as per- Kips, nat. .....  @36n_ 0 @36 @is 
. Slunks, reg....2.00@2.25 2.50@2.75 @1.10 
centages of the heldings two weeks = gjunks’ bris.... @1.00 @1.10 @35 Tellow end Greases ; 
earlier and on the same date a year All packer hides and all calf and kipskins auoted f 
, : on trimmed, selected basis; small packer hide , ‘ Z 
‘ earlier. pov trimme d, s€ lected — * - hides Choice white rease, 25e. 
yte 
’ juoted flat, trimmed; all slunks quot a . 


AMERICAN MEAT INSTITUTE 


PROVISION STOCKS REPORT Fancy tallow, 23c. 


COUNTRY HIDES 




















November 16 stocks as livy. strs : 4%,@23% 14%@15 * 
Percentages of ivy. cows 2 4e@23% 14%@15 2s 
Inventories on Buffs .. ..20 @21 ye @23% te 4g 
Nev.2. Nov. 17. Extremes 20 @21 2 @23%4 @15 ‘ 
196" T945 Bulls a gis i eae Se “ 
> if by Calfskins ..... 0 @: - 3 136 
D. 8. PRODUCT ce i Kipskins ... @2 30 @i6 Cuban Lard Imports 
gn ~ > gens tees = Horsehides ..11. “W0@i?. ~00 11. oe 33. 00 6. 50g8. 00 
Other D. 8. Meats (Cured). 2225115 113 All country hides and skins quoted on flat trim- Down For September 
‘ TOTAL D. S. CURED ITEMS... .120 76 aes ee - " 
*. TOT. FROZ. FOR D. S. CURE... .680 62 SHEEPSKINS e Cu an government has r 
8. P. & D. C. PRODUCT Pkr. shearlgs...3.00@3.25 2.90@3.25 2.10@2.15 that lard imports from the U 
— aoe Cenee 129 76 Dry pelts......26 @27 26 @27 24 @24% States declined 10 per cent in Sep 
Skinned . 2... 114 4 from a month earlier, but imports 
All S. P. Hams 115 93 ill ° h h 
Hams, Frozen-for-Cure, : still running rather heavy. A total@ 
Rexular Paaenadanee ae 53 4,179,820 kilos was imported in 
pill frosen- for-cure hums... ...118 78 N. Y. HIDE FUTURES tember compared with 4,686,662 Kilts 
icnics ” . ° e 
Sweet pickle cured 136 180 in August. During the first nine months 
Frozen-for-cure : sees .. 90 117 TUESDAY, NOVEMBER 19, 1946 of this year imports totaled 26,533,288 
Bellivs, S. P. and D. ¢ Open High Low Close . 
Sweet pickle cured 134 116 a bees poogeiaed — kilos. 
Frozen-for-cure . 108 223 June ....... ro 4 bi 4 so mage oa 
9 aise one = cs via elgg Pr gH 
b 4 ‘Kile cure , fe otal sales 62 lots. ° ° : 
Frozen-for-cure ........ 161 178 September, 2,948,301 kilos arrived ® 
TOTAL 8. P. & D. C. CURED. ..128 107 WEDNESDAY, NOVEMBER 20, 1946 Havana in tank cars via the Seatrain 
— . IN o > 25.45 24.9 24.9 . 
TOEAL &. P. & B. 0. FROZEN.. 1 - gue vo Be ee eS Lines from New Orleans and th 
fe Closing 1.10@75 lower; sales 84 lots. Havana Ferry Car Co. from Filorié 
p> D 
at THURSDAY, NOVEMBER 21, 1946 — 
DEE acatsvcecncece ixantn ae 93 re as 24.70b-Ti5ax 
DE dennenheeeeeeusd 100.6604 99 97 Sept. .......24.00 , 24.00 
he TOTAL OF ALL PORK MEATS. .122 103 Closing 20@40 lower; sales 10 lots. 
NDER >ORK FAT.........158 3% 
> gained ro a FRIDAY, NOVEMBER 22, 1946 ; 
cl ali lalla a - June . . 24.25 24.75 24.50 24.70b Watch the Classified Advertisements 
Note: A considerable quantity ef cured, frozen , 24.25 24.00 24.20b page for bargains in equipment and for 





and canned pork and lard was held for the 
and was included in holdings of a year ago 


USDA 


Closing steady to 20 higher: sales 11 lots. employment opportunities. 








R-Yole/lileM mole <a MIL y= 


2 Naa 6 or A OS 8 8 8 AN es 9 ROR nt te UT MORN RON COND ES 


Air-O-chek 
Casing Valves 


Increase output per hour 
Save water (or air) 
*tcteltla- Mi slelishictalelilee 






The patented AIR-O-CHEK feature—a ball and socket joint be 
tween the internal lever and the valve—gives easy control of flow 
by slightly depressing the nozzle. Shut-off is instant and positive 
assuring leakproof operation. 

Speeds production. Operator holds casing on nozzle and d 
presses the nozzle as needed with the same hand. The other hat 
is free to adjust casing as it fills. 

Low Maintenance. No packing gland. Gives long, dependable 
leakproof service without attention. Send for bulletin. 


AIR-WAY PUMP & EQUIP. CO, 413 S. Jefferson St, Chica 
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It’s split second starting with 
a Pick. No waiting for water 
to heat, no storage tanks need- 
ed. Injection of steam into water heats 
it instantly — simple setting of the 
thermostat produces water at exactly the 
temperature you want. Any temperature 
within the effective range of 40° to 180° 
Fahrenheit can be instantly secured and 


accurately maintained, 


Pre-engineered and factory assembled— 
a PICK INSTANTANEOUS HEATER 
is “custom-selected” to fit your plant 
needs. Seven sizes with maximum capa- 
cities of 10 to 200 gallons per minute 
means adequate hot water, without loss 


or waste, 


Write Dept.1118 for complete 
information and Specifications. 


Made by 


PICK MANUFACTURING CO. 
WEST BEND, WISCONSIN 
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Live Stock-Meat Board 
Active at International 


An educational meat exhibit by the 
National Live Stock and Meat Board 
and a meat judging contest will be 
among the leading features of the 
International Live Stock Exposition in 
Chicago, November 30 through Decem- 
ber 7. 


Sixty feet of glass-front cooler space 
will be devoted to portraying the story 
of meat and lard in the meat gallery 
to be installed by the Board on the 
second floor of the International Amphi- 
theatre. Scores of cuts of beef, veal, 
pork and lamb, as well as variety meats 
will afford visual proof of the fact that 
meat is here again. In this connection 
there will be a continuous parade of 
meat cuts carried on a 40-foot conveyor. 


One phase of the exhibit will be de- 
voted to a sausage display, showing the 
wide variety in this meat product. An- 
other will carry up-to-the-minute facts 
about cooking meat the modern way, 
presenting high lights of results re- 
vealed in nation-wide meat studies. 

A nutrition display will present first- 
hand information relative to typical 
diets of various foreign countries. It 
will afford interesting comparisons with 
the American diet, both from the stand- 
point of variety and nutritive value. 

One window of the huge cooler will 
be given over to the handiwork of a Chi- 
cago sculptor, Frank Dutt. Using pure 
lard he will model a sow and litter of 
pigs, and thus call attention to the 
importance of this product of the live- 
stock industry and its role in the 
nation’s dietary. 

The Board announces that the inter- 
collegiate meat judging contest at the 
International will be held on Tuesday, 
December 3, in one of the packinghouse 
coolers. This will be the seventeenth 
contest of this kind at the International. 


Three-man student teams from twelve 
colleges and universities will enter this 
year’s contest. They will judge ten 
classes of carcasses and wholesale cuts 
of beef, pork and lamb and give written 
reasons for their placings. 


» The twelve institutions which will be 

Zeaitapamted in this competitive event 
will’ be Iowa State College, Kansas 
State College, Oklahoma A. and M. 
College, University of Minnesota, Uni- 
versity of Missouri, University of Wis- 
consin, Ohio State University, Uni- 
versity of West Virginia, South Dakota 
State College, Michigan State College, 
Pennsylvania State College and North 
Carolina State College. 


DISTILLER FEEDS NEEDED 


The distilling industry’s production of 
high protein feeds will be instrumental 
in alleviating a meat shortage in the 
coming year, Charles F.- Brannan, 
assistant secretary of agriculture, said 
at a meeting of the Distillers, Rectifiers 
and Importers’ Exhibit held in New 
York. He said that reductions in the 
amount of soybean, cake and meal and 
tankage and meat scraps will have to be 
offset partly by larger supplies of 
brewers’ and distillers’ dried grains. 


MEXICAN SLAUGHTER 


Mexican livestock slaughter during 
1945, with 1944 slaughter in parenthe- 
sis, was recently estimated as follows, 
according to the U. S. Department of 
Commerce: Cattle, 1,704,180 (1,508,- 
716); hogs, 1,482,987 (1,384,190) ; sheep, 
569,906 (503,282); and goats, 790,782 
(767,894). 

An unofficial forecast of the slaughter 
during 1946 is 1,500,000 hogs, 1,600,000 
cattle, 775,000 goats, and 525,000 sheep. 


Nests, 
Livestock slaughter under federal jp. 
spection, during October, 1946, by stg. 
tions compared with a month earlier: 
She 
Cattle Calves Hogs Lambe 
NORTH ATLANTIC 
New York, Newark, 
Jersey City.. 46,9388 47,887 137,150 247.9% 
Baltimore & 
hila. ...... 23,146 1,966 64,896 10,87 
NORTH CENTRAL 
Cinti., Cleve., & 
Indpls. ..... 57,775 7,997 188,997 42.5%) 
Chicago, 
Elburn ..... 86,137 35,743 314,179 149,019 
St. Paul-Wis. 
group’ ..... 77,955 108,060 301,545 11299 
St. Louis area? 55,570 43,418 204,505 85,049 
Sioux City . 24,379 3,030 85,869  79.3h 
Omaha ....... 57, 657 5,679 145,517 122146 
Kansas City... 80,753 35,455 138,543 118,085 
Iowa 
S. Minn.* ... 39,113 24,452 440,551 178,55 
SOUTHEAST‘. 37,924 29,689 46,451 128 
8. CENT. 
WEST®..... 93,014 98,079 193,475 215,08 
ROCKY MOUN- 
oenee 23,479 3,659 36,759 oan 
P bya ee 75,742 17,644 73,543 210.1% 
Total—Oct. . < 102,882 650,667 3,114,457 Pr 
bg ey ol .. 359,584 363,874 438,057 1,300,018 
Av. Oct. 
(1941-45) .. 1,341,450 713,062 3,971,728 2,183,167 


Other ontuake slaughtered during October, 1946; 
Horses, 28,346; Goats, 22,815; October, 104: 
Horses, 7,214; Goats, 615. Percentages based on 
corresponding. period of 1945, September, 1946, and 
5-yr. average. 

1Includes St. Paul, S. St. Paul, Newport, Min, 
and Madison, Milwaukee, Green Bay, Wis. Ip. 
cludes St. Louis Natl. Stock Yards, East St. Louis, 
Ill., and St. Louis, Mo. 8Includes Cedar Rapids, 
Des Moines, Fort Dodge, Mason City, Marshall 
town, Ottumwa, Storm Lake, Waterloo, Iowa and 
Albert Lea, Austin, Minn. ‘Includes Birmingham, 
Dothan, Montgomery, Ala., Tallahassee, Fila., and 
Albany, Atlanta, Columbus, Moultrie, Thomasville, 
Tifton, Ga. ‘Includes South St. Joseph, Mo, 
Wichita, Kans., Oklahoma City, Okla., and Fort 
Worth, Tex. ‘Includes Denver, Colo., and Ogden, 
Salt Lake City, Utah. ‘Includes Los Angele, 
Vernon, San Francisco, San Jose, Sacraments, 
Vallejo, Calif. 


SET CORN LOAN RATES 


Corn loan rates for the 1946 crop, 
ranging by counties from $1.05 to $1.34 
per bushel and averaging $1.15 na- 
tionally, have been announced by the 
Department of Agriculture. The aver- 
age price is 14c above the level of last 
year. Loans will be available to pro- 
ducers from December 1, 1946 through 
July 31, 1947. 




















THE VITAL LINK 


BETWEEN YOU AND 
ECONOMICAL BUYING 


KENNETT-MURRAY | | 
Livestock Buying Sewice 





Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 

















Louisville, Ky. 
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UVESTOCK PRICES AT LEADING MARKETS | 


Livestock prices at five western markets on November 21, 
1946, reported by Office of Production & Marketing Administra- 


tion: 


068 (qui 
Mia bard hogs) : 


otations based 


Chicago 


BARROWS AND G ILTS 


Good and Choice: 

















Nat. Stk. 









Yds. 


Omaha 











Kans. City 














St. 


Paul 





140 Ibs... . . .$21.50-23.00 $22.50-23 

1180 Ibs. 2 75 23.00-2 

160-180 Ibs. 2 24.00- 

180-200 Ibs. 24. 24.25-24.5 

999-240 Ibs. 24. 24.25-24. 24.00 only 

20-240 Ibs. 24 24.25-25. 24.00 only 

240-270 Ibs 24 24.25-24. 24.00 only 

910-300 Ibs. 2 24.65 24.25-24.° . 25-24. 24.00 only 

300-330 Ibs 24.00-24.50 23.75-24.! 24.15-24.85 24.00 only 

330-360 Ibs. 23.75-24.25 23.50-24.: 24.00-24.25 24.00 only 

Medium: 

160-220 Ibs 21.00-23.50 22.50-24.25 23.50-24.00 23.25-24.25 22.75-23.75 
sows 

Good and Choice 

270-300 Ibs. 23.50-23.75 23.00 only 24.00 only 23.35-23.50 23.00 only 

300-330 Ibs 23.50-23.75 23.00 only 24.00 only 23.35-23.50 23.00 only 

330-360 Ibs 23.25-23.50 23.00 only 24.00 only 23.35-23.50 23.00 only 

360-400 Ibs 23.25-23.50 23.00 only 24.00 only 5-23.35 23.00 only 

Good : 

400-450 Ibs 23.00-23.50 23.00 only 24.00 only 23.00 only 

450-550 Ibs 23.00-23.25 23.00 only  23.75-24.00 23.00 only 

Medium: 

250-550 Ibs 20.00-22.50 21.75-23.00 23.50-24.00 23.00-23.25 22.50-22.75 
SLAUGHTER CATTLE, VEALERS, AND CALVES: 

STEERS, Choice 

700- 900 Ibs... 29.00-35.00 26.50-31.00 25.00-31.00 26.00-31.00 25.00-31.00 

900-1100 Ibs 31.00-36.50 27.50-32.00 27.00-35.00 27.00-32.00 25.50-31.00 
1100-1300 Ibs 31.50-36.50 28.5 § 28.50-35.00 28.00-32.00 26.00-32.00 
1300-1500 Ibs 32.50-36.50 28.! 29.00-35.00 28.00-32.00 26.50-32.00 
STEERS, Good 

700- 900 Ibs 22.00-29.00 bs 18.50-25.00 19.50-26.50 20.00-25.50 

900-1100 Ibs 23.00-31.00 .t 19.50-27.50 20.50-27.50 20.00-26.00 
1100-1300 Ibs 23.00-32.00 .00-28.: : 28.50 22.00-28.00 20.00-27.00 
1300-1500 Ibs 24.00-33.00 21.50-28.50 22.00-28.00 20.00-27.00 
STEERS, Medium 

700-1100 Ibs. . 15.50-23.00 15.00-20.50 14.00-19.00 16.00-21.50 14.00-20.00 
1100-1300 Ibs 16.50-23.00 16.00-21.50 16.00-20.00 18.00-22.00 14.00-20.00 
STEERS, Common 

700-1100 Ibs..... 13.50-16.50 12.50-15.50 11.50-14.50 12.75-16.00 11.00-14.00 
HEIFERS, Choice: 

600- 800 Ibs 26.00-31.00 25.00-30.00 23.50-27.00 24.00-29.00 23.00-28.00 

800-1000 Ibs 27.50-32.00 = 26.00-30.00 24.00-29.00 24.50-30.00 23.00-28.00 
HEIFERS, Good 

500- 800 Ibs 21.00-26.00 18.50-25.00 18.00-23.50 18.00-23.00 

800-1000 Ibs 22.00-27.50 19.00-26.00 18.50-24.00 18.00-23.00 
HEIFERS, Medium: 

500- 900 Ibs 15.00-22.00 = 14.00-19.00 13.00-18.00 13.50-18.00 13.50-18.00 
HEIFERS, Common: 

500- 900 Ibs.. 12.50-15.00 11.50-14.00 11.00-13.00 11.00-13.50 10.50-13.50 
COWS, All Weights 

Good ... 16.00-18.50 14.00-18.00 14.00-17.00 13.00-16.00 
Medium 13.50-16.00 12.00-14.00 12.50-13.75 11.50-13.00 
Cut. & com 10.75-13.50 9.50-12.00 11.00-12.50 9%.00-11.50 

Canner... 9.50-10.75 8.50- 9.50 9.50-11.00 7.50- 9.00 
BULLS (Yigs. Excl.), All Wei 

Beef, good...... 16.50-17.50 0 15 16.00-17.00 
Sausage, good... 16.00-16.50 M14 15.25-17.00 
Sausage, medium. 13.00-16.00 50 12 12.50-15.25 

Sausage, cut. & 

com 10.50-13.00 9.75-12.75 9.50-12.25 9. 9.50-12.50 
VEALERS: 

Good & choice. 19.00-25.00 18.00-26.00 15.00-16.50 15.00-18.00 16.00-21.00 
Com. & med. 11.00-19.00  11.50-18.00 10.00-15.00 9.50-15.00  9.00-16.00 
Cull ... 8.50-11.00  8.50-11.00 8.00- 9.50 7.00- 9.00 6.00- 9.00 
CALVES: 

Good & choice. 15.00-18.50 15.50-19.00 13.50-16.00 14.00-17.00 15.50-18.00 
Com. & med... 11.00-15.00 11.00-15.50 9.50-13.50 9.00-14.00 9.00-15.50 
Call . - 8.00-11.00 8.00-11.50 8.00-10.00 7.50- 9.50 6.00- 9.00 
SLAUGHTER LAMBS AND SHEEP: 

LAMBS: 

Good and choice. 22.5 23.00-23.50 22.00-22.50 22.50-23.25 22.00-23.50 
Medium and good 18.50-23.00 16.00-21.50 19.00-22.00 15.00-21.75 
Common : 13.00-18.00 12.00-15.00 15.00-18.75 12.00-14.75 
YLG. WETHERS: 

Se DS... SBOODDOD occ ccces  cccecocecs pocosewect 16.50-18.00 
Mum ms eed... 24.00-39.00 .......... 2 ccclecccn ceceeeeee. 14.00-16.25 
EWES: 

Good & choice. 8.00- 8.25 7.50- 8 7.00- 7.50 7.00- 7.50 6.75- 7.50 
Common & med.. 6.25- 7.75 6.00- 7.25 5.50- 7.00 5.75- 6.75 5.00- 6.5 
waratations on wooled stock based on animals of current seasonal market 
weights and wool growth. Those on shorn stock on animals with No. 1 and 


No. 2 pelts. 


Quotations on slaughter lambs and 


Medium and Good grades, 
represent lots averaging 


Medium grades, 


yearlings of Good and Choice and of 
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and on ewes of Good and Choice grades, as combined, 
within the top half of the Good and the top half of the 
respectively 







PREFERRED 
P PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


CREATORS DESIGNERS MULTICOLOR PRINTERS 








THEE. KAHN’SSONSCoO. 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 





CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
| NEW YORK 14—Herbert Ohl, 441 W. 13th St. 

| PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4-—Clayton P. Lee, 515 11th St., S. W. 

















WILLIAM J. KAUFMAN 
of quaury BEEF e LAMB e VEAL 


OF QUALITY 
Straight or mixed carlots; ship L. C. L. to wholesalers and retailers by 
refrigerated truck, any amount, reasonable rates. 
KOS lamb, veal, or beef on request. Custom slaughtering on re- 
quest. Overnight delivery to New York, Boston, Philadelphia. 

U. S. GOVERNMENT INSPECTION 


PLANT & OFFice: Rochester, N.Y. Address all mail to P. O. Box 305 








Long Distance 518 - Phone ~ 
@ HOGS ON ORDERS 

@ WE SELL STOCK PIGS 

@ NO ORDER TOO SMALL OR TOO LARGE 


@ WE SERVE PACKERS EVERYWHERE 


HARRY L. SPARKS & CO. 


NATIONAL STOCK YARDS - ILLINOIS 


Bridge 6261 











SouTHEASTERN Live Stock Orper Buyers 


223 EXCHANGE BUILDING 
BOURBON STOCK YARDS 


LOUISVILLE 6, KENTUCKY 
OFFICE TELEPHONES JA CKSON 6492-1835 











For Serwice aad Deseadability 


ae Pa C710) 3-1 41 nt oe 


CATTLE ORDER BUYERS 
Eon’ D amen @ Aum non’ a: 

































































Builders of Dependable .< 
Machinery Since 1834 : 


Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construc- 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
ties 500 to 20,000 lbs. per hr. Write for catalog No. 310. 


QUA KAY 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OiLe 
=—THE WM. SCHLUDERBERG -T. J. KURDLE CO.=—— 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


RICHMOND, VA. ROANOKE, 
22 NORTH 17th ST. 317 E. Campbell 


ee ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 


“Glorified” HAMS » BACON - LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 

















* WASHINGION, D.C. 
” 458. 11th St, S. W. Ave. 


























Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 











CANNING MACHINERY 


FRUITS~VEGETABLES-FISH-Erc. 


EHYDR ‘Te 2 ULE 


A.K.ROBINS & CO.INC. BALTIMORE,MD. 


WRITE FOR CATALOGUE 














SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 








for the week ended Nov. 16, 1946. 
CATTLE 
Week Cor. 
ended Prev. week 
Nov. 16 week 1945 
Chicagot ..... 20,860 19,653 18,238 
Kansas City... 25,192 24,968 24,360 
Omaha® ...... 20,641 21,578 485 
East St. Louis. 17,035 13,805 12,9 
St. Joseph..... 12,445 8,463 
Sioux City.... 8,953 9,627 
Wichita® ..... 4,971 3,241 
Philadelphia .. 3,808 3,969 
Indianapolis .. 2,387 ees 
New York & 

Jersey City.. 9,495 9,436 12,201 
Okla. City*.... 15,192 7,211 13,284 
Cincinnati .... 9,276 6,980 5,954 
eee 7,075 5,408 3 
Re. POR. cecce 16,450 11,896 . 
Milwaukee ‘ 1,453 5,070 5,272 

Total ... 179,233 151,305 169,634 

*Cattle and calves. 


HOGS 


. «+ -119,482 
55,793 


130,895 
58,49 


110,009 
34.615 


Chicago . 
Kansas City. . 
Omaha ... . 56,838 63,764 38,898 









East St. Louis’ 77,809 86,111 
St. Joseph..... 36,084 37,440 
Sioux City..... 38,274 38,920 
Wiehita ...... 2,810 2,621 
Philadelphia .. 14,614 17,993 
Indianapolis .. 29,161 

New York & 

Jersey City.. 43,322 48,271 1 
Okla. City. .. 14,308 12,267 .352 
Cincinnati . 16,331 17,045 15,687 
 ascaces 12,140 9,658 7,134 
St. Paul...... 36,901 37,791 33,806 
Milwaukee ... 4,891 8,122 5,794 


Total 558,758 569.447 444,797 
‘Includes National Stock Yards, FE 
St. Louis, Ill., and St. Louis, Mo. 
SHEEP 
18,307 
© 


9,455 
29,166 


Chicagot 
Kansas City... 





eee 2 5 28,126 
East St. Louis. 13,348 12,801 
St. Joseph..... 10,369 
Sioux City..... 16,525 

» 






Wichita 








Philadelphia .. 3,688 
Indianapolis .. 1,663 
New York & 

Jersey City.. 46,929 48,049 
Okla. City..... 36 510 
Cincinnati .... 591 ea 
nena, 4,825 5,849 
st Paul...... 21,596 15,064 
Milwaukee ... 1,225 1,116 


Total 182,646 170,111 191,876 
*Not including directs 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, November 18, 1946: 


| CATTLE: 
Pr Me cosa baawene 25.00@ 27.00 
Cowes, MOS. .ccccccess 13.50@15.00 
Ce, GO. ccwesvesnve 11.00@13.00 
Cows, can. & cut..... 8.00@ 10.50 
END caténdtenesneens 12.00@15.50 

CALVES: 
Vealers, gd. to ch... .$28.00@30.00 
Vealers, med. to com. 24.00@27.00 


to ch..... 22.00@25.00 
. 15.00@18.00 


Calves, gd. 
Calves, cull ... 


HOGS: 

ly We Wilivt-0+-dccdwceseces es Nom 
LAMBS: 

i | errr Te $24.00@ 26.00 
Receipts of salable live- 


| stock at Jersey City and 41st 


St., New York Market for 
week ended November 16, 
1946: 
Cattle Calves Hogs* Sheep 

Salable .... 467 1,521 350 745 
Total (incl. 

directs) ..5,284 9,545 18,176 36,075 
Previous week: 

Salable .. 255 503 429 1,026 


Total (incl. 
directs) .4,765 6,597 20.015 37,830 
*Including hogs at 31st street. 





CORN BELT DIRECT 
TRADING 


Reported by Office of Production t 
Marketing Administration, 
Des Moines, Ia., Nov. 21 
At the 10 concentration yards 
and 11 packing plants in 
Iowa and Minnesota, 
prices were steady to as much 
as 50c higher: 


Hogs, good to choice: 
BEEEe BA. cccccceess OU 
on 8 JR 5 
DEEL. cetuicavceat 
300-360 Ib. 





Sows: 


270-330 Ib. ........ 
400-550 Ib. 


$22.25@ 23.09 
22.00@ 23.09 


Receipts of hogs at Com 
Belt markets for the week 
ended Nov. 21, were as fol. 
lows: 


This Same 

week last wk, 
Be. BS sccarceoses 49,000 7 
NOV. 16 .ccsccccecs 40,000 en 
Nov. 18 Holiday 
Nov. If 58,500 
Nov. : 39/000 
Nov. : 48,000 





RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar. 
kets for the week ending 
November 16, were reported 
to be as follows: 


AT 20 MARKETS, 






WEEK 

ENDED Cattle Hogs Sheep 
Nov. 16 ....379,000 522,000 306,00 
Nov. 9 .....280,000 500,000 310,000 
1945 .......357,000 430,000 323,000 
1944 .......352,000 540,000 410,000 
1943 -.......384,000 767,000 442.00 
AT 11 MARKETS, 

WEEK ENDED: Hogs 
Nov. 16 425,00 
PD 6.66444 006 de 3 tes eee 438,000 
MED .60:0060060Kcnte000 seen ee 
DEE 6.0640 %060 cueedoueeounel 463,000 
SED -dowspesendncenses¥eneene 649,000 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
Nov. 16 ....264,000 376,000 220,00 
ee Ee 195,000 380,000 181,00 
DP Gancus 234,000 310,000 200,00 
Be wsaese 3,000 381,000 290,00 
1943 ,000 570,000 286,000 


CHICAGO HIDE 
MOVEMENT 


Receipts of hidés at Chi- 
cago for week ended Noven- 
ber 16, 1946, were 8,385,000 
lbs.; previous week 3,862,000 
lbs.; same week last year 7, 
577,000 lbs.; January 1 t 
date 285,927,000 Ibs., com- 
pared with 321,242,000 lbs. 
same’ period a year earlier. 

Shipments of hides from 
Chicago for the week ended 
November 16, 1946, were 4- 
999,000 Ibs.; previous week, 
5,036,000 lbs.; same W 
last year, 3,847,000 Ibs; 
January 1 to date 199,325,000 
lbs.; shipments a year ea 
lier, 204,325,000 Ibs. 
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DIRECT 
G 


PACKERS’ 
PURCHASES 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 3,796 5,975 1,325 6,517 








Swift ..... 3,615 6,462 1,203 7,766 | 
Produe Blue | 
stration” © purchases of livestock by packers Bonnet . 563 72 36 | 
at principal centers for the week end- City ...... 1,001 - eee | 
turday, November 16, 1946, as tose 55 
Nov. 21 Fie ee HE NATIONAL PRO. Posenthal. 487 2 ieee: 
ation yards yISIONER cHICAGo Total ... 9,462 12,643 2,564 14,283 | 
Plants jp i 
Armour, 602 hogs; Swift, 983 hogs: DENVER | . 
sota, Wilson, 1,041 hogs; ‘agar, 7,149 hogs; Cattle Calves Hogs Sheep Finer Flavor from the Land O'Corn/ 
to as much ff shippers, 12,341 hogs; Others, 27,995 armour ... 1,326 280 4,993 6,706 ; 
ne. nea c = aleon: SWift..... 1,216 529 4,780 2,630 
Total: 20,860 cattle; 3,092 calves; Cudany... "986 189 B12 B03 Black Hawk Hams and Bacon 
30,114 hogs; 15,307 sheep. Others ... 3,558 458 2.687 1,325 


Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 











KANSAS CITY Total ... 7,081 1,406 17,572 11,624 


Cattle Calves Hogs Sheep 






















weer $800 Tash Mw fon cattle Calves | 
Cudahy 9s 294 960 2.0 attle Calves Hogs Sheep | 
Swift ...-. 5.527 1,869 2,754 6.788 Armour ... 5,516 4,083 11,444 7,734 | THE RATH PACKING COMPANY, Waterloo, lowa 
Wilson... 4.151 1,303 1,937 2,568 ‘Rortusch . ‘849 |... |... 2... | 
23.00 Capel . yo oe tee *** Cudahy 2 1,259 3,146 
30 Fliers 1.11140 ©6323 -3,942 2,060 en * ote es | 
P he: Com Total ...33,636 6,710 11,360 17,569 Swift ..... 6.12 ae | 
the week 20,712 
OMAHA _ aa ees ee ae 
ere as fol. Cuttin ts Total ...20,396 13,790 36,901 21,596 a 
Calves Hogs Sheep TOTAL PACKER PURCHASES \ es) 
S Same day Armour ..... 6,723 5,669 3,503 Week Ger. wn 7 . 
k last wk, Cudahy ..... 4,888 2,936 5,371 ended week, | I WE BUY & SELL 
v0 70,000 Swift ....... 6,320 3,367 7,948 Nov. 16 1945 = 
m0) 35,400 Wilson ...... 3,218 2,605 ove Cattle 
00 Holi Independent. ... 1,620 pia ~ rola 5 L L M E 1 ~ 
nwo 58, Others ...... eee 9,731 ° Sheep 107 070 A i." 
DO 39,000 Cattle and calves: Eagle, 59; 
00 48,000 Greater Omaha, 234: Hoffman, 79; 


Rothschild, 602; Roth, 277; Kingan, 
M48; Merchants, 33. 
? Total: 23.281 cattle and calves; 


%,928 hogs and 16,822 sheep. CHICAGO LIVESTOCK 


CHIEF E. 8T. wees Supplies of livestock at the Chicago 
Cattle Calves Hogs Sheep Union Stockyards for current and 


and PROVISIONS 


FOR EXPORT 


WIRE YOUR OFFERS COLLECT 


















































s Armour ... 4,093 2,202 4,161 7,156 comparative periods: 
Swift ..... 6,099 4,024 5,884 4,666 
j we... 1,757 oes 2,300 460 
ding man J Bates: tar 8 2300 “oo RECEIPTS ARTHUR HARRIS 
k " il 1.641 Cattle Calves Hogs Sheep : 
ek ending Helede tl 461 = 11.sNov. 15.. 3,624 529 21,629 8,950 Established 1926 
e reported gmat oo! Sa So Nov. 16.. 1,644 403 14,131 1,030 , 
"I eee +s as 904 2.518 1,008 Nov. 18..17 1,729 345086 10,881 11 Broadway, New York, 4, N. Y. * BO «+ 9-3238 
Shippers ..10,133 4,554 11,982 1,132 a = eo Pry mB oa Cable ARTHARRIS Ref: Dun & Bradstreet 
enantio ov. B57 j2 
Total ...27,168 11,744 31,183 14,480 7a. = 1,000 20,500 3,500 
ee 
logs Sh so far.44,389 5,417 95,007 
2.000 Pr Lepage os Wk. ago.38,186 3,844 70,500 
0,000 310000 Cattle Calves Hogs Sheep 1945 ....30,618 3,409 60,145 
0,000 323000 Cudahy ... 3, os 8 231 9,340 6,472 1944 ....31,723 4,629 77,421 r r e i 
0,000 410,000 Armour ... 6 178 9,666 4,909 *Including 4,006 cattle, 1,037 calves, Supe 10 a ng Co 
7,000 442.000 ie bens -3 240 5,335 4,035 43,884 hogs and 9,017 sheep direct to © 
1 its. an «3: sss = 2: packers, 
Shi . .12,131 156 9,383 1,676 ° ° © 
-_ = om SHIPMENTS Price Quality Service 
Total ...22 805 33,724 17,092 Cattle Calves Hogs Sheep 
Nov. 15.. 1,745 1,943 
8T. JOSEPH Nov. 16.. 246 a0 
’ Cattle Calves Hogs Sheep Nov. 18.. 4,902 2.554 
. 649,000 Swift ..... 4,418 —_— =.=: oon a 
Armour ... 2,644 2.940 Nov. 20.. 4,592 2,528 > 
Others... 3.940 --» Mow. St. 4009 2.00 | I Chicago St. Paul 
logs Sheep Total ...11,002 7.643 mA far. 0, 391 roe8 
6,000 220,000 Not am luding 2, 389 1945 — "13. a 3" 1 
0,000 181,000 calves, 24,031 hogs and 2,725 she ep 1944 "10/607 2 





0,000 200,000 
1,000 290,000 


bought direct. 


DRESSED BEEF 


CHICAGO HOG PURCHASES 


































































0,000 286,000 WICHITA sian on matiimaedt tp @00 
. laine: Supplies of hogs pw as xy Chi- 
: Cattle Calves Hogs Sheep cago packers and shippers week ended BONELESS BEEF and ‘ EAL 
p mom d --- 1511 1,286 1,772 2,385 Thursday, Nov. 21, 1946: 
a — aati Week ended Prev. 
prem MEF eee Nov. 21 week Carlots Barrel Lots 
Ostertag. 120 es 29 ae. Packers’ purch ....45,883 36,845 
HIDE Dold ..... 106 mae 977 wae Shippers’ purch ....16,250 10,964 
Sunflower . 45 aa 32 ee 47 
NT aa « oe |S ES eS 62,083 47,809 
: Others ... 3,664 ... 1,251 115 
és at Chi- me. ck LE NOVEMBER RECEIPTS 
otal ... 6,42 286 i 2,5 5 5 | 
ed Novem- ee a ee wie eg | HUNTER PACKING COMPANY 
BUCTC .. cc cr ccce eka > o0,48 
e 8,385,000 OKLAHOMA CITY Calves 19.425 | 
k 3,862,000 Cattle Calves Hogs Sheep +4 sheaul ; 275 | EAST ST. LOUIS, ILLINOIS 
Armour ... 4,386 829 572 Sheep 113, 
st yearfe few <2 tes 205 Bg SS BEEF - VEAL + PORK - LAMB 
to Me owe "477 523 ose | 
uary 1 ee oe 1946 1945 HUNTERIZED SMOKED AND CANNED HAM 
Ibs., com Total ... 9,516 4,966 2,152 755 Cattle ........... 51,807 62,115 
42,000 Ibs. m1 including . cattio, 252 calves, Hogs ............ 41,011 31,163 
“ ogs and 78 hee t z Shee 21,352 5, 96 
- earlier. ny nd 7 sheep bought GREOD 2c ccccccecs 1,35: 15,960 
: CINCINNA 
ides from Cattle ey Sheep ———— | we G Doyen 
eek ended BGS sc. ce es : A. L. Thomas 
5, were 4- le 2+ Washington, D. C. 
ious week, Meyer | Be eee — **+ PACIFIC COAST LIVESTOCK F. C. Rogers Co. 
Schlachter. ec Gee Te ‘ Philadelphia, Pa. 
r = Schroth 2420 |) og Receipts for five days ended 
. National... 426 ... saad ae : 
199 325,000 Others ... 4,307 661 6,351 1,362 Nov. 15: ' ‘ ees 
’ D Total . hoe os ae Cattle Calves Hogs Sheep. 
year eal- “ot 861 19,426 1,925 Los Angeles. .10,212 2, 427 492 488 
. Meee. including 2 2,782 cattle and-4,416 San Francisco. 1,300 5 1,190 5,100 
. ogs bought direct. Portland ..... 2,575 360 700 2.835 
r 23, 1948 The National Provisioner—November 23, 1946 Page 57 









































































































































(Reported by the U. S. Department of Agriculture, Production & Marketing Inspected slaughter of livestock at 32 centers showed 
Administration. ) minor losses during the week ended November 16 when 
WESTERN DRESSED MEATS pared with a week earlier. Most totals were about equal 
New York Phila. Boston those of a year earlier with the exception of the hog kill where 
STEERS, carcass Week ending Nov. 16, 1946... 6,926 2,105 1,305 the total was over 200,000 head above the same week of last 
ow ee 7,467 1,552 1,362 
Same week year ago.......... 5,153 1,909 734 year. 
aw . . Cattle Calves Hogs Sheep 
COWS, carcass Week ending Nov. 16, 1946... 4,419 3,334 2,469 NORTH ATLANTIC 
Week previous .............-. 4,044 4,610 1,791 =New York, Newark, Jersey City.... 9,495 8,887 43,322 4.99 
Same week year ago.......... 3,508 2,540 1,829 Baltimore, Philadelphia ..... . 5,823 579 28,368 19 Ki 
BULLS, carcass Week ending Nov. 16, 196.. 102 3 101 NORTH CENTRAL 0 
Week previous ............... 85 5 101 Ginstenett, Cleveland, Indianapolis. . 44/030 2,239 68,708 10% a 
s. reek y ee Oe a ) 3 ¢ Chicago, Elburn ....... . -+++ 28,052 7,578 119,482 35,84) 
— ee at ' SS Bt. Pasl-Wis. Group’... ‘1 25014 85,776 115.968 age) 
VEAL, carcass Week ending Nov. 16, 1946... 12,251 1,682 1,663 St. Louis Area?.... > . 18,934 13,019 77,809 17,43 i 
ae 15,222 1,805 1,499 } ome 4 City .......00.- ee ios pay Se 16.5% a 
. . 77 : maha ..... aa ee J 3 
Same week year ago.......... 11,806 1,771 644 Sonu thy. mee * 95°192 3'828 55°703 i 
LAMB, carcass Week ending Nov. 16, 1946... 44,885 6,920 11,834 Iowa & So. Minn.*... . 15,691 6,051 181,761 40,988 a 
ED con cctecccesens 46,787 8,425 14,451 SOUTHEAST‘ ......... eae 7,897 5,938 24,558 t th 
Same week year ago.......... 19,657 6,427 8,367 SOUTH CENTRAL WEST® .. 82,754 21,521 73,331 29,868 ct 
MUTTON, carcass Week ending Nov. 16, 1946... 4,388 1,026 781 ROCKY MOUNTAIN® 7,179 1,131 17,312 71a A 
Week previous ..............- 13,319 3,454 1,945 PACIFIC’ . 17,644 3,762 29,898 sia | 
Same week year ago.......... 7,569 1,485 1,915 0 rer ee ‘ . 235,501 117,983 931,422 296,248 fi 
4 ae 5 me 
PORK CUTS, Ibs. Week ending Nov. 16, 1946. ..2,852,901 1,077,540 231,305 Petal last week..............--..- JRO 0 ead aera ae 
Week previous ............+-. 2,310,456 1,199,536 331,326 1Includes St. Paul, S. St. Paul, Newpert, Minn., end Madison, Milwaukee , 
Same week year ago.......... 615,663 500,704 184.261 Green Bay, Wis. “Includes St. Louis National Stockyards, B. St. Louis, IL, ( 
SEF CUTS a Nov . , ~ and St. Louis, Mo. Includes Cedar Rapids, Des Moines, Fort Dodge, Maso, 
BEEF CUTS, Ibs. br se ne Nov. 16, 1946... pn pon ‘* City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Le 
ene CANES ES STR poe ; ‘++ Austin, Minn, ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallabasse 
Same week year ago.......... 145,129 -» Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Gs. 
"Includes 8. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, ' 
LOCAL SLAUGHTERS Texas. ‘Includes Denver, Colo.. Ogden and Salt Lake City, Utah. "Ine ' 
CATTLE, head Week ending Nov. 16, 16... 9,495 3,808 Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif, | 
WORE EEE cebeccdccaxcees 9,436 3,969 4 
Same week year ago.......... 12,201 3,635 
CALVES, head Week ending Nov. 16, 1946... 8,887 1,719 eo 
WE MNENED ccdscceesoccoes 9,818 1,536 a SOUTHEASTERN RECEIPTS 
Same week year ago.......... 8,189 1,767 - F i 5 7 
HOGS, head Week ending Nov. 16, 1946... 43,322 14,614 Receipts of livestock as reported by the Production and 
Week previous ............ .. 48,271 17,993 - Marketing Administration, at eight southern packing plants | + 
De 7 915 n . ° " 
Same week year ago....... +++ 42,150 11,865 ‘+ located at Albany, Columbus, Moultrie, Thomasville and Tif. 
SHEEP, head Week ending Nov. 16, 1946... 46,929 3,688 , c ° 
Week previous ............... 48,040 4,780 ‘* ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla.: \- 
Same week year ago.......... 50,045 4,382 nee Cattle Calves Hogs 
Country dressed product at New York totaled 4,637 veal, 3 hogs and 53 Week ended Nov. 15... vadiuans .3,151 1,744 11,386 
lambs. Previous week 3,008 veal, 6 hogs and 141 lambs in addition to that Last week .......... bkebewkeswikbaore 2,903 1,901 7,668 
shown above. Last year .... 4,982 3,376 4.302 
Sell HOG Casings at HIGHER EXPORT PRICES to Partridge 
THE FOWLER CASING CO. LTD. 
8 Middle Street, West Smithfield PORK PRODUCTS—SINCE 1876 
LONDON, f. ¢. 1, ENGLAND (Cables: Effseaco, London) The H. H. MEYER PACKING CO. 
FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS Cincinnati, Ohio 
HOWARD * FOR PACKING PLANT 7 
EQUIPMENT... ° 
MACHINES * CANNED FOODS BEFORE AND Liberty 
for MECHANICAL AFTER COOKING 
CLEANING @ Howard Machines save money on pack- B ll B d 
& DRYING ing house cleaning problems. S ran 
= © Satisfy Federal inspection. 
@ Write for detailed information. Hams—Bacon—Sausages—Lard—Scrapple 
HOWARD ENGINEERING & MFG. CO. F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 
2245 BUCK ST. CINCINNATI 14, OHIO 
MISCELLANEOUS PLANTS FOR SALE PLANTS WANTED 
FOR SALE: Large new plant in northwest Florida. SLAUGHTERING PLANT wanted to buy or reat. 
i Equipped for cattle and hog slaughtering. City in- | Must have federal inspection and B.A.I. require 
Attention ve Meat —- <aee 4 — siding. _— pl. ments for cattle, calves and lambs—or calves a 
ackers jouse close to plant, one sma enant house. lambs. Metropolitan New York area. W-319, 
. $40,000 one half down payment. D. Z. Ard, Rt. 5, | NATIONAL PROVISIONER, 740 Lexington Ave. 
Unusual opportunity to open profitable territory in Box 363, Pensacola, Fla. New York 22, N. Y. 
northeastern Pennsylvania on brokerage or com- - . AE 
mission basis. The writer has more than 20 years’ For immediate sale—established packing plant 
contact experience and can furnish orders for from fully equipped for killing, curing, sausage making WANTED: Established sausage plant prod 
one to five carloads weekly on mixed packinghouse and rendering. Acreage and large livestock pens 15,000 lbs. or over weekly. Located in met . 
products with fair share of slow moving items. included. Located in Colorado. FS-326, THE NA- tan New York area. W-320, THE NATIONAL 
Writer's present. income in excess of $8,000.00 | TIONAL PROVISIONER, 407 S. Dearborn St., Chi- | PROVISIONER, 740 Lexington Ave., New York 
yearly. Proposition must be mutually satisfactory. cago 5, IL. 32, N.Y. 
runt have aad yA ag eee bt thd SE 
PROVISION . 8S. Dearborn St., cago 5, > » 2 eeeeen . Ww . > a 
WANTED TO BUY: Packing company. Complete 
No matter what you may want or need, your slaughtering facilities and processing. A pea ~ 
P ° reach entire packi industry west or east. Must be large operation. ctor 
WANTED: Caul fat. Write price and message will the ngi Realty, 120 S. La Salle St., Chicago 3, Il. 
. : in this section. Why not see for yourself by ae 
quantity you can ship each week. Mr. Svertising cn thie page? Yeu a , 
Girard, 338 Spruce St., Philadelphia 6, en tetgnented qrenpests. ppeal directly eauuummemes GET ACTION—USE 
Pa. NATIONAL PROVISIONER ‘’ CLASSIFIEDS” 
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WATCH THIS COLUMN 
FOR WEEKLY SPECIALS 


for prompt shipment unless o 
ces qui 


pa te prior sale. 
Watch for Our Weekly Bulletins 


., EEF SHROUDS, NEW, immediate 
ee, 90’x40”", 2250 cloth. ea...... $ 
‘ y All-American Meat & Bone, model 
ot approx. 1 yr., single phase, 

pw. 


Rendering & Lard Equipment 
0 ER, French Oil Mill, 5x10, 3 sec- 
own head, GE 3 phase, 25 HP silent 
AYDRAULIC PRESS, Approx. 400 ton, 
1¢” piston, vert. triple acting pump, 7% 
HP Motor, Rebuilt, all parts new except 


BONE CRUSHERS, NEW, Cap. 10,0002 
““4) arranged for V-drive with motor 
base, less 25 HP motor.... 
(1) belt driven......-- 





Sausage Equipment 
_STUFFER, 400% Boss, no gaskets, 
valves or horns, some leakage on top, 
which owner states can easily be cor- 
rected with retooling...........s00-+5. 
_GRINDER, Boss #452K, dog house type, 
261 cylinder and worm complete with 
plate and knives, 25 HP, 3 phase, 220 V, 
enclosed motor 
_FROZEN MEAT SLICER, NEW, cap., 
6,000 to 10,0002 per hr. Complete less 


‘-FLAKE-ICERS, NEW, York, 1 ton cap., 
auto., self-contained, 2 cyl., complete 
with motors, each... ...... 66-600 ee0ees 
1-GRINDER, Sanders 2150, new feed 
screw, mounted on cast iron base, with- 
out motor, requires 10 or 15 HP motor. 


Curing-Smokehouse-Specialties 
1-BAKE OVEN, Superior Oven Co., 73” 
long x 49” wide, white porcelain out- 
side, 7 trays, 60” x 9144”, for 80 loaves, 
% HP, 2 phase, 110 V., 1160 RPM 
GEE cc cccocccccocessccocececesescocs 
1—BACON SKINNER, Rindmaster, Menges, 
purchased new in 1942, orig. cost $1500, 
NOW .. neue 


General 

1-MOTOR, 20 HP Fairbanks-Morse, 3 
phase, 1800 RPM, with compensator.... 

2-KETTLES, 8.J., NEW, 100 gal., stain- 
less steel, Groen, with lids, and draw- 
PE, GR. ns ccocnnccnestvcescseosee 

1~BOILER, 80 HP, HRT, 100% press., 
suspension setting, with safety valve, 
33’ all welded stack, inspected and 
tested up to 1602 press., unused since 
recond., butt strap riveted triple joint, 
Bee SOO. GET'S. ccccccaccesvesesoe 1 


SCALE, Fairbanks, 11693-G-19, 25,0002 
eap., 2000x523 dial, 8’x6’ plat., 1000x 
5 tare beam, 1000x1000 cap. beam, 


SCALES, TOLEDO, 38-1731 FE, built-in, 
2000x2 dial, PrintWeigh tare beam, 


1-SCALE, TOLEDO, 38-1731 FE, 10,000 
cap., 2000x2 dial, built-in plat., gov't 
surplus, guar. . 
1%-WALK-IN FREEZERS, pre-fabricated, 
9’x12’10"x7’6”, 3 HP, 3 phase AC elec- 
trie refrigeration units. Knock down 
construction, easily installed, 544” spun 
glass insulation, metal interior & ex- 
terior, floor racks, lighting, doors, hard- 


24’x12’10’x7’6”_~— sizes 
Prices on request. 


also available. 


bove, or in any other equipment. 


yers most types. 


BROKERS - SALES AGENTS 
ADELPHI BLDG. 
CHICAGO 26 « 


SPECIALISTS 
itt and New 
Equipment and Supplies 








and Co. list below some of their current 
and equipment offerings, for - 


F.0.B. shipping points, 


Killing Floor & Cutting Equipment 


195.00 


cain drive, del’'y 5 WOGEBs 66ccecccccns 2000.00 


frame and pump, 24” channel......... 2750.00 


. 859.00 
717.00 


500.00 


825.00 
15-25 HP, 1200 RPM motor............ 1675.00 
1650.00 


400.00 


180.00 


340.00 


og reer 725. 
Gers GUNNS, GUP., GBicccrccevecscns 1000.00 


PrrrerrrrrirrrrrT TT ty 1000.00 


ware, original crates, ea............... 2300.00 


eo. Wire or Write if interested in an 


offerings of surplus and idle uipment are 
wliited as BARLIANT AND CO PANY have 


BARLIANT AND COMPANY 


e 7070 N. CLARK ST. 
SHELDRAKE 3313 


Packing House 


Undisplayed ; set solid. Minimum 20 words $3.00, additional 
words 15¢ each, “Position wanted,” 


—CLASSIFIED ADVERTISING— 


special rate: minimum pet tenn to li 750 iach 10% 
20 words $2.00, additional words 10c each, Count address pny ane Lae a - 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 





Experienced Packinghouse 
Executive 


Practical, all plant operations, live stock purchas- 
ing and sales direction. Well rounded general ex- 
perience. Located west. Desirous of locating mid- 
west or east. T references. W-321, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Ill. 





HELP WANTED 


SALESMAN WANTED FOR 
FLORIDA TERRITORY 


Mid-south packing company has excellent oppor- 
tunity for right man. Must have good clean record. 
Packing house experience essential. We want a 
man interested in his future, who will work to in- 
sure it. Write Box W-323, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 








INEDIBLE RENDERING working foreman wanted 
to operate rendering cooker at night in inedible 
department of small certified packer in eastern 
Michigan. Real opportunity. Write to Box W-305, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, Ill. 





PLANT SUPERINTENDENT wanted—assume com- 
plete management B.A.I. plant located New York 
state. Must have thorough knowledge slaughtering, 
rendering and refrigeration. State qualifications 
and salary desired. W-324, THE NATIONAL PRO- 
_—- 740 Lexington Ave., New York 22, 


. 





WANTED: Food technologist, chemist and labora- 
tory control man for meat canning plant on west 
coast. Give full rticulars, experience, salary ex- 
pected. W-325, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Ill. 





WANTED: SAUSAGE MAKBER for small plant in 
Cleveland, Ohio. . State references 
and salary expected. W-315, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


CASING PRODUCTION 

MANAGER WANTED 
Experienced production manager want- 
ed to take complete charge of operating 
hog casing plants (fresh cleaning 
method) and modern beef casing plant 
and who is capable of supervising en- 
tire operations, including hiring help. 
Liberal starting salary and further re- 
muneration commensurate with results. 
Our employees know of this advertise- 
ment. 


This is a permanent connection with an 
old established reliable firm. 


Write giving full details. 
All replies will be treated confidentially. 


W-322 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





BUSINESS OPPORTUNITIES 


EQUIPMENT FOR SALE 





Meat Packer Representative 


Exceptionally fine acceptance among retail butch- 
ers, sausage manufacturers and wholesale dealers 
in the metropolitan area of New York, who are 
customers and look to me for their supplies of 
fresh pork, beef, lamb, veal, provisions and canned 
meats. These outlets are available to meat packer 
having full line packinghouse products and desir- 
ing representation in this market. Will consider 
exclusive representation, operating sales office 
(now established) or arrange for selling on com- 
mission basis. Excellent references and more than 
20 years’ experience in the meat field. W-316, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N.Y. 





CALIFORNIA FOOD processing and 
packaging plant. $200,000 plus $40,000 
inv. Sales $5,000 day up. Owner retir- 
ing. Address 110 N. Eastern Ave., Los 
Angeles, Calif. Phone ANgelus 6464. 





EXPERIENCED sales minded men have oppor- 
tunity to connect with growing firm contacting 
packers, lockers, retailers, allied accounts. Write 
Ultra-Violet Equipment Company, Box 335, Lorain, 
Ohio. 





B A lI plant situated close to New York City is 
in a position to custom slaughter cattle and calves, 
kosher and non-kosher at very reasonable prices. 
W-312, THE NATIONAL PROVISIONER, 740 
Lexington Ave., New York 22, N.Y. 





WANTED: Packing house to supply us weekly with 
mixed cars of dressed hogs, pork cuts and beef. 
W-318, THE NATIONAL PROVISIONER, 407 8. 


MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
A.C. motor; 1-Meekin cracklin expeller; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1 lb. meat mixer; 
1-4’x12’ mechanical cooker; 1 #41 meat inder; 
1-$27 Buffalo silent cutter; 1-Cressy 55 and 
1-Victor #3 ice breaker. Send us your inquiries. 
WHAT HAVE YOU FOR SALE? Consolidated 
—_ nets Inc., 14-19 Park Row, New York 
yt -<. 





FOR SALB: Double cabinet Jourdan process cooker 
with 42%” door opening, 36” deep, 8’3” high, com- 
plete with 4 stations of stick rest angles, includ- 
ing motor and pump. To hang 42” sausage sticks. 
$400.00 f.0.b. Mobile, Alabama. John Morrell & 
Co., Ottumwa, Iowa. 





FOR SALE: Allbright-Nell lard roll. 3’x6’. Can be 
operated direct expansion or brine. First class con 
dition. $375 complete with motor and pump. $300 
without motor, f.o.b. Brooklyn. Miller Packing Co., 
722 Myrtle Ave., Brooklyn, N. Y¥. Ever. 7-7040. 





FOR SALE: 50 new aluminum Adelmann ham 
boilers, boned and fatted capacity 10 pounds; price 
$8.85 each, f.o.b. Hatfield, Pa. Hatfield Packing 
Co., Hatfield, Pa. 





FOR SALE: 1 Boss slicing machine model No. 4, 
24” diameter of the bowl. Suffolk Farms Packing 
Co., Revere 51, Mass. 


EQUIPMENT WANTED 


WANTED: Used Toledo scales, 300 Ib. capacity 
pan type in good condition. Write only, giving 
full details. M. H. Greenebaum, Inc., 165 am- 
bers St., New York 7, N.Y. Attention: Mr. Henry. 











WANTED: Used or new 50 or 100 pound air sau- 
sage stuffer. Give make, model or year and price 
also 40 to 60 gal. steam jacketed lard kettle. Jer 
seyville Farm Packing Co., Jerseyville, Ill. 





WANTED: Used mixer complete, 500-1000 Ib. ca- 
pacity. Great Lakes Sausage Co., 2100 Carpenter 





Dearborn St., Chicago 5, Ill. 


St., Detroit 12, Michigan. 
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What’s a stob? The farm editor of the Cedar Rapids Gazette ran 
across this term and some other queer ones in a livestock ad- 
vertisement in a Glasgow, Scotland, newspaper. With the help 
of Webster he was able to identify stirks as yearling cattle, 
queys as heifers, yeld queys as dry heifers, wedders as w ethers 
and gimmers as yearling ewes. He found that six-quarter old 
bullocks are long yearling steers, cast ewes are broken-mouth 
ewes culled from flocks, store pigs are feeder pigs and shotts are 
shoats. Hoggs (in Scotland) are yearling sheep which have not 
yet been shorn. But stobs—does anyone know what a stob is? 


x *k * 


The National Association of Pickle Packers is having some 
difficulty naming a new product. It seems that a new type of 
preserved cucumber requires only a few hours’ pasteurization in 
the bottle before it is ready to be eaten. Normally, pickling a 
cucumber is quite a long process. The association contends that 
the novel product is not a pickle, because it has not been pickled, 
and it is not a cucumber because it is no longer a fresh vegetable. 


x * * 


Auctioneer Harry Collett interrupted his livestock selling 
routine at the Collett Auction House, Spokane, Wash., one day 
recently long enough to climb up on the barker’s platform and 
be married to Ruth McKinney. After this bit of private 
business which was witnessed by approximately 200 stock 
buyers, Collett served refreshments and then continued with 
the sales. 


x *k * 


The United Mine Workers convention recently adopted a 
resolution making February 12, Lewis’ birthday, a holiday. 
The resolution was adopted unanimously after it was pointed 
out that February 12 had already been established in the an- 
thracite contract as a holiday—Lincoln’s birthday. 





The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 


Machinery Company 
Piqua Ohio 
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The firms listed here are in partnership with you. The pre 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, n 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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